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A TANKAGE DRYER FOR 20 
YEARS’ SERVICE 


Hundreds of Triumph Tankage Dryers have seen more than fifteen years’ service 
and a good many are close to the quarter century mark. You can expect Triumph 
Dryers to run for twenty years, and you won’t be disappointed. 

Bulletin 40 tells all about Triumph Tankage Dryers. Write for it. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 




















° Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 


Rohe &z Brother “z2i22fierr tm 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = 7rade in any Desired Package. 


PACKING HOUSES: 








Export Office Main Office 
534 to 540 W. 37th St. 539 to 543 W. 39th St. 


344 Produce Exchange NEW YORK 527 West 36th Street 547 to 549 W. 35th St. 

















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 


38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 























“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


ee BATTELLE & RENWICK “MADDENLANE 


Established 1840 





























See 


Retailers’ Cutting Tests on Veal to Figure Prices ainnel 
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The Smoke of 
Seventy-one Years Experience 
Rises Daily from 
Brecht Chimneys 


FOR seventy-one years The Brecht Organization has 
been studying the needs and requirements of Meat Pack- 
ers and Market Men. 


IT has dug deep into the problems common to the in- 


Mechanical dustries it served, it has worked shoulder to shoulder 
Refrigeration with those interested in the development of more mod- 
Plants ern and economical equipment, and it has constantly 
maintained its policy of keeping one step ahead in the 

Freezer Cases working out of practical new ideas. 


THE Brecht Company offers you the benefit of this 


: Coolers work and experience. It may be a two pound lard pail, 

Display Counters it may be a two ton refrigeration plant, whatever it is 

you are interested in, we solicit your inquiry with assur- 

Sausage ance it will have our immediate attention and careful 
Machinery thought. 

Lard Pails ‘THE square deal way is the Brecht way of doing busi- 


ness. It is this method of working that has kept our 
factory busy, our customers happy, and our conscience 


Packing House 
clear. 


Equipment 
WE manufacture every kind of equipment necessary to 
Butcher and the Market and Packing business. Our products repre- 
Packer Supplies sent the very latest developments in their lines and are 
shipped by us with a positive guarantee of complete 
satisfaction. 


BRING your problems to us and forget your worries. 
We keep faith with those we serve. 


eS a 
BEA 
Pere gon 


estaBLISHED 1853, STLOUIS 
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Accounting Methods for Packers 


How the Average Packer May Keep 
His Accounts in All Departments 
So as to Prevent Leaks and Waste 


Keeping an eye on costs and expenses 
is just about the most important thing 
a packer has to do. 

But he can’t do it if he does not keep 
books right. 

The main trouble with the meat re- 
tailer was that he did not keep books. 
He didn’t know what to charge, and he 
did not know whether he was making 
or losing. 

It is even more so with the meat 
packer, because in his operations there 
are sO many more opportunities for 
leaks and wastes than in a retail busi- 
ness. 

Packinghouse accounting must be 
properly done. If it isn’t, then “buy 
right,” “make right” or “sell right’’ do 
no good. 

Is It Worth Studying? 

It is worth while for every packer— 
little or big—to take the trouble to study 
accounting methods. Don’t leave it to 
somebody else, or take some readymade 
method handed out to you. 

Study your own particular business, 
and adopt a method of keeping books 
that fits it. 

One accounting expert employed by 
a typical small packer worked out a sys- 
tem of accounting for that sort of plant. 
It met with the approval of packing- 
house accounting experts, and worked 
successfully in his own business. 

This packer was turning out a ton- 
nage of about 50 million pounds a year. 
His method included a system of inter- 
nal checks on accuracy of all depart- 
ments, which was a means of stopping 
leaks such as have cost packers huge 
sums of money in the past. 

This plan was published in detail by 
Tue NATIONAL PROVISIONER about a 
year ago. It aroused so much favora- 
ble comment, and has been in such de- 
mand since that time, that all copies of 
Tue NATIONAL PROVISIONER containing 
it were long since exhausted. 

It is therefore reproduced here for 





the benefit of those who are seeking a 
bookkeeping plan which will enable 
them to know “where they are at,” and 
to stop leaks and wastes which ordinary 
accounting methods do not catch in a 
packing business. 

It is not possible to print here the 
forms which go with this system. A 
complete set of these forms is on file in 
the office of Tie NATIONAL Provis- 
IONER, however, and is open to inspec- 
tion. 


Packinghouse Accounting 


A System Worked Out Which 
Might Apply to Any Plant 


By R. A. Stevenson, C. P. A. 


In the consideration of any accounting 
or cost finding method, the first informa- 
tion to be developed is, What are the op- 
erations and transactions to be recorded? 
Then the cost finding and accounting pro- 
cedure must be handled in a method 
adapted to these particular operations and 
transactions. 

In the packing industry are found many 
and various operations. They may be 
classified under three distinct types, as 
follows: 

(a) Cost for ordinary manufacturing op- 
erations. 

(b) Cost for operations producing major 
products and by-products. 

(c) Cost for operations producing joint 


‘products. 


How Costs Are Classified. 


As an example of type (a) we have mis- 
cellaneous manufacturing expenses, power 
plant expense, fuel, labor and supplies, re- 
pairs to plant and all such items factoring 
directly upon production; our delivering 
and selling expense, including advertising, 
packages and all such items; our adminis- 
trative expense, including insurance, taxes, 
office salaries, stationery, telephone, tele- 
graph and all such items. 

Under type (b) we have operations pro- 
ducing major products and by-products, 


represented by our beef department, our 
veal department, and our sheep and lamb 
department. It will be readily recognized 
that the major product in these depart- 
ments is represented by the carcass of 
beef, of mutton, or of veal. 


Under type (c) we have operations pro- 
ducing joint products, represented in our 
hog department. This is an operation in 
which we take apart or disintegrate some- 
thing of known cost, namely, a live hog, 
into its many parts, none of which may 
be termed a major product. 

Being joint products, it is impossible to 
figure the cost of each separately, though 
the cost of the whole .group might be 
readily computed. It is impracticable to 
imply an average cost to all of these vari- 
ous products, for the reason that some are 
of high grade and of relatively high value, 
while others are of medium or low grades 
with relatively lower value, and an aver- 
age cost would, therefore, be entirely mis- 
leading. 

Departmentization of the business and 
of the accounts is one of the features of 
the present-day packing organization. It 
is necessary because of the large variety 
of operations and activities which any 
sizable modern plant conducts. 


Departmentizing the Business. 


In departmentizing the cattle business, 
the mutton business, and the veal business, 
the departmentizing must fit the operation 
and support the cost figuring and the ac- 
counting procedure. 

We have, first the live cattle account; 
next the killing and dressing department. 
From this point the product goes through 
several different departments; the dressed 
beef naturally goes to the dressed beef de- 
partment. It is the major product and is 
charged to that department at cost. 

The hides go to the hide department and 
are charged to that department at market 
value. The small products, such as the 
edible offal, go to the offal department and 
are charged at market values. 

These charges take place through an 
entry based upon a weight basis, through 
a transfer slip made out each day by the 
foremen of the killing and dressing de- 
partment. Further comments on transfers 
will be made later in this summary. 

The departmentizing of the hog opera- 
tions is naturally somewhat different, be- 
cause the operations and processes differ 
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materially. An outstanding feature of the 
hog business is that the operations are a 
succession of processes. 

Some of the cuts may be sold fresh, 
some may be put into cure, some may be 
carried in storage, from a point of surplus 
production to a point of scarcity. As the 
product comes from cure, some of it may 
be sold in that stage and some af it pro- 
cessed further into the form of smoked 
hams, bacon, etc. 

Each one of these various processes is 

a distinct competitive industrial business, 
and the departmentizing has to recognize 
these peculiar features. We _ therefore 
have, first, a live hog account; second, a 
killing and dressing department, from 
which department the product finds its 
way through three other departments; 
some products to market fresh, some 
products to cure, some products to stor- 
age. 
The products which go to cure are like- 
wise divided into three classifications, 
some of the cured product being sold, 
some of it smoked, and some of it cooked. 
The products going to storage find their 
way through two classifications: some may 
be sold and some may be cured. 


Must Be on Definite Commercial Basis. 


From the foregoing comment it will 
readily be recognized that it is necessary 
that each of these separate competitive 
businesses within our organization be han- 
dled, operated and accounted for on a 
definite commercial basis. That is the 
only way it can be handled and operated, 
and that is the way the organization is 
built up and the way the business is man- 
ned and operated. It is simply an aggre- 
gation of separate competitive businesses. 

This condition means accounting for 
each department on a commercial basis; 
charging it for its goods bought and their 
full value, whether bought from another 
part of the organization, or from the out- 
side; charging it with its direct expenses 
incurred; selling its product at full mar- 
ket value, whether it is to the outside or 
to some other part of the organization for 
further manufacture. 

The delivery and receipt of these inter- 
organization sales or transfers at their full 
value are known as transfers at oppor- 
tunity costs, which means simply that any 
product is worth to a department of an 
organization what the preceding depart- 
ment had the opportunity to get for it if 
placed in the outside market. In the com- 
pany the management has the opportunity 
of either selling the product on the market 
in that stage, or transferring it to some 
other department for further processing, 
the product to be ultimately sold in some 
other form. 

This preface is given so that the reader 
may have a clear understanding of the 
problems in accounting methods and pro- 
cedure directly applying to this industry, 
and to enable him to intelligently know 
the reason why certain forms and records 
are in use in the accounting system here- 
inafter outlined, 


Cash Receipts and Disbursements. 


The recording of the receipts and dis- 
bursements of this company follows the 
most modern and advanced methods now 
in use by all large industries. It is de- 
signed with the idea in view of giving a 
detailed record of expenditure in labor, 
absolute accuracy, quickness of audit and 
check, and rapidity of locating specific 
entries for information as to transactions 
in the past which may be under dispute. 

Inasmuch as cash invested or earned is 
the foundation upon which all lines of a 
business rest, naturally all accounting 
systems rest upon the foundation of the 
recording of cash receipts and disburse- 
ments. Due to this factor, the amount of 
cash of the company invested in assets and 
the amount of total earnings, not depart- 
mental earnings, must be correct. 


The only variations that can reflect upon 
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the accuracy of the total earnings or losses 


of any business with a modern accounting 
system are errors in counting or pricing 
the inventory, the omission to include all 
items owed by the company which have 
not been paid, any errors in distribution of 
charges on merchandise bought. 


A “Cash Received” Record. 


Ve therefore have, first, a cash received 
record. In this book is entered by the 
cashier all cash receipts of the company. 
These cash receipts being credited either 
to accounts receivable or cash sales ac- 
count, they are charged in total to the 
bank account and each day’s receipts must 
balance with the total bank deposit, there- 
by giving us an absolute balance and 
record of all cash taken in by the com- 
pany. 

The items which are credited to the 
accounts receivable in the cash book are 
posted daily to the credit of the accounts 
receivable ledger, and the total items in 
this column are credited monthly in a gen- 
eral ledger in one posting to the accounts 
receivable control account. The subsidiary 
accounts receivable ledger must be in bal- 
ance at all times with the control account. 


Cash Disbursements and Vouchers. 


It is necessary to bring into the accounts 
the money owed by the company, or the 
accounts payable, otherwise our reports 
would not show the true expense of doing 
business. So we have, first, the voucher 
record in which is entered the voucher, a 
voucher being a group of invoices, from 
the same person or firm from whom we 
purchase livestock or supplies, attached to 
a cover, the cover showing the total of the 
invoices attached and the accounts to 
which the livestock or supplies are charge- 
able; and, secondly, a check register in 
which is entered all checks issued on our 
bank account. 

The voucher record is a columnar book 
having columns for the voucher number, 
the check number paying same, the name 
of the person or firm from w hom we pur- 
chased the livestock or supplies, a column 
to enter the total amount of the voucher, 
and columns foreach department of our 
business, in which to enter the value of 
the livestock or supplies chargeable to 
each department. The total of the 
vouchers payable column must _ conse- 
quently equal the total of all the other 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me copies of the 
— Form Hog Test for daily figur- 
ng 

Name. 


ERE... ccasdsosncus cvs panseerseesces 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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columns combined, and be in balance after 
each entry. 

The totals of these columns are posted 
monthly to their respective accounts in the 
general ledger, making one posting in each 
month for all the items applicable to that 
month, thereby eliminating the posting of 
each individual item, which would entail 
an enormous amount of labor. These 


vouchers are all indexed on cards, to 
facilitate examination for controversies, 
etc., or past transactions. 


How Checks Are Registered. 


The check register, which includes the 
record of all checks issued, has columns 
for the total amount of the check, the 
name to whom paid, the voucher number 
paid, the check number, and the amount 
of the voucher being paid. The total of 
the “amount of check” column is posted to 
the general ledger, crediting the bank ac- 
count, and the total of the “amount of 
voucher” column is charged to the 
vouchers payable account -in the general 
ledger. These two columns must balance 
daily. 

Postings are made monthly in totals to 
eliminate posting each individual item. 

The bank account is reconciled monthly 
with the records at the bank, proving abso- 
lute accuracy. This is done by taking the 
balance appearing on our books in our 
general ledger under bank account and 
adding thereto the outstanding checks 
which have not been paid by the bank. 
The result should equal the balance as 
per the bank’s own records. 

The difference between the vouchers en- 
tered and the vouchers paid represents the 
accounts payable or money owed by the 
company. 


Sales Summary. 


For the purpose of analyzing the sales 
of the company and distributing same into 
units, tabulating machines are used. The 
original record is represented by the sales 
invoice. 

The sales invoice is what is known as 
a block invoice, and consists of an original, 
a duplicate and a triplicate copy, all in 
one sheet, which folds with carbon paper 
between. 

The invoice is made out by the salesman 
taking the order. If the order comes in 
by telephone, it is made out by the tele- 
phone order clerk. 

The routine through which this invoice 
goes after having been made out and 
priced by the sales department is as fol- 
lows: 

How the Order is Followed. 


First, a registry clerk, before it leaves 
the order desk, records the name of the 
buyer and the number appearing on the 
invoice, in which record the numbers run 
consecutively. After the invoice is filled 
in the coolers and the goods delivered the 
duplicate copy returns to another clerk, 
who checks the invoice back against this 
register in order to account for all invoices 
and to be certain that all invoices given 
out have been either paid for or charged 
to an account receivable. 

The registry clerk turns the invoice over 
either to the pork wholesale or beef 
wholesale cooler, the invoices being in- 
tact, consisting of the three copies to- 
gether with the carbon paper remaining 
between the copies. 


To Prevent Theft of Goods. 


The cooler foreman fills the order, plac- 
ing the weights against the items. A 
check weigher then reweighs the items 
and checks the weights appearing on the 
invoices before same leaves the cooler. 

The cooler foremen have explicit in- 
structions that under no_ circumstances 
must any merchandise leave their coolers 
without an invoice. As a further safe- 
guard, all invoices must be O.K.’d by the 
credit manager, or else stamped “Paid” by 
the cashier before the goods leave the 
cooler. 

(Continued on page 46.) 
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American Packers and Packing Plants 


Unique Features of Construction 
and Equipment Make This Plant 
Show Place of the Industry 


V. The Blayney-Murphy Company, Denver, Colo. 


iditor’s Note—This is the fifth of a series 
of artlaen which will appear from time to 
time in THE NATIONAL PROVISIONER 
describing American packinghouses and their 
founders and operators.) 


Most successful packing plants, like the 
famous Topsy, just grow up, starting with 
facilities for carrying on only the elemen- 
tary operations, and additions being added 
as the expansion of the business makes 
them necessary. 

The new plant of the Blayney-Murphy 
Company, Denver, Colo., is one of the 
exceptions. The owners, Messrs. W. N. 
W. Blayney, Joseph P. Murphy and H. 
F. Blayney, after nineteen years’ experi- 
ence in building on the installment plan 
—trying to make their old plant, known 
as the Coffin Packing & Provision Com- 
pany, keep pace with sales expansion 
from $80,000 in 1904 to capacity sales of 
nearly $5,000,000 in 1923—finally decided 
that an entire new establishment would be 
preferable to trying to extend further a 
louse consisting mostly of additions. 

This new plant was the outcome. Know- 
ing from experience exactly what kind 
of business they wanted to take care of, 
the owners could make the layout along 
the most logical and convenient lines. 
They took occasion to embody some of 
their pet ideas for efficiency and economy, 
with unique results. 

Work Has Been Speeded Up. 


Modern packing house methods have of 
late years been intensified and speeded 
up. Keen business competition on one 
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PLANT OF THE BLAYNEY-MURPHY COMPANY. 


hand, and the shortening of working hours 
wéth higher rates of pay on the other, 
have reduced the margin of profit. To 
carry on a business successfully a plant 
must be arranged with a direct relation 
all through to the volume of output. 

In the new Blayney-Murphy plant at 
Denver this was placed at 4,000 hogs, 1,000 
cattle, and 1,000 small stock per week. All 
departments were proportioned accord- 
ingly, and. arranged in the order in which 
they are related to each other, so as to 
avoid unnecessary travel of products. 

In planning the layout the first con- 
sideration kept in mind was that only the 
latest-proven methods and equipment 
would be adopted in every department, 
and as a result this building, completed in 
June, 1924, is today probably the most 
modern packing plant in the country. 

The plant is located on a ten acre tract 
adjoining the Denver Union Stockyards, 
on the main line of the C. B. & Q. Rail- 
road. On the east it faces the main paved 
highway leading north and south through 
the State. This location, only three miles 
from the business district, is convenient 
to the trade, has good facilities for ship- 
ping both by rail and by truck, and is 
convenient to street cars and the homes 
of the employees. 

The plant is connected to the Stock- 
vards by an overhead viaduct, leading di- 
rect from the cattle, hog and sheep di- 
visions of the yards to the killing floor on 
the fourth floor of the building. On this 
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DENVER, COLO., A MODEL EXTERIOR. 


viaduct are provided holding pens suffici 
ent for a day’s slaughter. 
A Handsome Plant Exterior. 

The construction is entirely of rein- 
forced concrete, and this is said to be the 
first “all-poured” concrete plant in the 
industry. On account of its prominent 
location, more than usual attention was 
given to appearance, and an effort was 
made to avoid the usual factory type. To 
this end the exterior walls were finished 
smooth and white, being sprayed with 
cement guns. 

The water tanks for sprinkler system, 
the elevator pent houses, and other ob- 
structions which ordinarily present an un- 
sightly roof appearance were enclosed in 
concrete towers with tile roofs. 

The main building was set back 100 feet 
from the street, and part of this space 
utilized as a loading court, with office 
building to one side. A spacious lawn 
with shrubbery and flowers surrounds the 
building on three sides, lending an attrac- 
tive appearance—as the picture shows— 
and giving the impression of a modern 
food factory rather than the old-style 
packing house. 


Work Rooms Well Lighted. 


Daylight construction affords excep- 
tionally well-lighted workrooms through- 
out, every work room in the plant hav- 
ing at least two outside exposures, with 
All departments are 


cross ventilation. 





Instead of the customary water tank on stilts, which is hardly am ornament in the sky-line above a packinghouse, Mr. Murphy insisted 


that the architect design this ornamental tower, within which the water tanks and fire protection equipment is concealed. 
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BEEF DRESSING FLOOR. HOGS LEAVING DEHAIRING MACHINE. 


PORK CUTTING DEPARTMENT. 


SAUSAGE AND BOILED HAM DEPARTMENT. LARD CRACKLINGS IN DRY MELTING PROCESS. 


VIEWS OF OPERATING DEPARTMENTS OF THE MODEL BLAYNEY-MURPHY PLANT AT DENVER, COLO. 
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vent: ted and heated by forced air 
draft 

Locker and toilet rooms, with showers, 
are provided on each floor, tiered up in 
one central section, for the convenience 
and comfort of employees, and ample and 
safe exits within fire-proof stair enclos- 
ures ire located at each end of the build- 
ing. 

Oftices for the Government inspectors, 
emersency hospital and employment office 


are ‘ocated at the main entrance. 

One central killing department is lo- 
cate on the fourth floor in the center 
of the plant, with the offal floor directly 


bencath. It is arranged so that all edible 
products in the course of manufacture 
gravitate downward toward the shipping 
room at the front, while inedible prod- 
ucts move to the rear and opposite side 
of the building, where separate switch 
tracks are provided for their shipment. 

One feature of this plant which shows 
the effort of the builders to make it as 
efficient as possible is the concrete troughs 
which have been built on the hog dressing 
floor. These take the place of the gal- 
vanized-iron troughs which are usually 
built underneath the hog-dressing rail. 

These troughs confine the drippings 
from the carcasses, and are a wonderful 
medium for keeping the balance of the 
hog-dressing floor clean and free from 
particles of fat, etc. This is only one of 
the many ways that have been adopted te 
make this plant modern and sanitary. 

The Shipping Department. 

The shipping department is located in 
the southeast corner of the plant and next 
to the office building. The, truck-loading 
dock in the front, by the use of rolling 
shutters, is made into a combination load- 
ing court and garage, while the car-load- 
ing dock on the south side is arranged 
to accommodate six cars. 





ENGINE ROCM OF THE BLAYNEY-MURPHY PLANT, 
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The shipping room is surrounded by the 
beef sales coolers and cold storage rooms 
in which the manufactured products are 
held awaiting shipment, the shipping room 
being separated from these coolers by 
plate-glass partitions. 





HEADS OF THE BLAYNEY-MURPHY CoO. 
Joseph P. Murphy, vice-president, and W. N. 
W. Blayney, president. 


The smoked meat department is also 
connected to the shipping room, so that 
all edible products are immediately avail- 
able to this department, which is op- 
erated similarly to a branch house. 

It orders its daily requirements from 
the various manufacturing departments, 
all of which have cold storage rooms in 
connection with the department, and act 
as reservoirs to the shipping department. 





ONLY ONE OF ITS KIND IN THE INDUSTRY. 
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The gravity system is worked out to a 
fine degree, practically all product travel- 
ing downward to the various departments 
through galvanized iron chutes, eliminat- 
ing almost all trucking. 

The sausage and bacon slicing depart- 
ment is located on the top floor, with 
curing and finished product coolers ad- 
joining. The walls of these rooms are of 
salt glazed brick, and the rooms are 
models of cleanliness and sanitary con- 
struction. 

Adjoining, but separated from the sau- 
sage manufacturing room, are the smoke 
houses and kitchen. All cooking vats are 
equipped with Powers automatic tempera- 
ture regulators. 

The Killing Departments. 

On the central slaughtering floor the 
hog killing department is equipped with a 
Kramer hog de-hairing machine, with a 
capacity of 400 hogs per hour, hog dress- 
ing conveyor, and moving-top viscera 
inspection and separating tables. This 
equipment is synchronized to operate at 
variable speeds, determined by the num- 
ber of hogs to be handled in a given 
time. 

The beef and small stock killing de- 
partment is planned for an output of 150 
cattle and a proportionate number of 
calves and sheep in eight hours. 

Curing pickle is made in vats under the 
loading dock which allow for the melting 
of entire carloads of salt at one time. 
Piping is provided throughout the cur- 
ing cellars, so that pickle of the required 
strength can be pumped directly into each 
vat. 

Use Dry Rendering Only. 


Possibly the feature of the plant most 
interesting to packinghouse operators -is 
the fact that it is the first to abandon 
entirely the wet system of rendering fats. 
All fats, both edible and inedible, are 


Showing bleeder turbine engine at the right, which produces all the power for the plant, both steam and electricity, as well as steam 
for heating, cooking and other manufacturing purposes. 


Refrigerating machinery at the left. Switchboards and indicators for all machinery at the right rear. Balcony above leads to boiler 


rooin. One man can operate both engine and boiler rooms. 
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rendered by the dry methods, the All- 
bright-Nell system being used for lard 
and the Harding system for inedible fats. 

The adoption of this method resulted 
in saving half the space of the building 
necessary for the old-style rendering and 
by-product operations, and the doing 
Ren- 


with all objectionable odors. 


away 
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stallation of its kind in the packing in- 
dustry. It is entirely automatic, and de- 
signed so that both the boiler room and 
the engine room adjoining can be op- 
erated by a one-man shift. 

All pumps, engines, compressors, etc., 
are mechanically lubricated, so that only 
supervisory attention is required. 





BOILER ROOM OF 


BLAYNEY-MURPHY PLANT. 


Showing installation for pulverizing coal and blowing it into combustion chamber be- 


neath the boilers. 


and boiler rooms. No shoveling of coal or 


dering operations are 
day 


completed on the 
of slaughter, and all that remains of 
the fertilizer department is a grinder and 
screen for reducing cracklings to a mer- 
chantable form. 
A One-Man Power House. 

One of the most remarkable 

is a power plant, the first in- 


features 
which is 


All operated automatically. 
ashes required. 


One man can watch and operate both engine 


Coal comes to the plant on a switch- 
track, to the center of the building, built 
on a trestle over storage bins. From this 
automatically conveyed through a 
crusher, over a magnetic separator, which 
picks out any tramp iron that may be in 
the coal, and thence to tanks in 
front of the boilers. 


it is 


storage 
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From these storage tanks the coal drops 
as needed through automatic weighing- 
machines, which record the coal consump- 
tion, into the pulverizers, where it js 
reduced to a fine powder and blown into 
the top of the combustion chambers, 
where it burns while dropping, almost as 
a gas. 

Pulverized Coal Automatically Fed. 

The feeding of coal and water to the 
boilers and the volume of air draft is au- 
tomatically controlled by the amount of 
steam passing from the boilers. Recorders 
and flow meters provide a constant check 
on the operations, resulting in the most 
efficient boiler room operation. 

No manual labor is necessary in this 
boiler plant, the entire operation of bring- 
ing the coal from the bins, crushing, pul- 
verizing, and burning, being controlled by 
two electric switches. 

A Wonderful Steam Plant. 

Steam is produced at 180 pounds pres- 
sure piped to bleeder type turbo- 
generators, in the engine room, which 
supply all the steam and electricity used 
in plant operation. This machine auto- 
matically “bleeds off’ and maintains at a 
constant pressure of fifty pounds all steam 
needed throughout the plant for cooking, 
and the exhaust, at 4 to 5 lbs. pressure, 
is used for heating. 

The energy obtainable through this re- 
duction in steam pressure is utilized by 
the machine to make the electricity for 
plant power and lighting. 


and is 


All exhaust steam throughout the plant 
is directed to one central return main. 
After passing through the plant hot- 
water heater and bciler-feed-water heat- 
er, it exhausts to the atmosphere. 

On this only atmospheric exhaust there 
is placed a flow meter for measuring the 
amount of waste steam, so that operations 
may be timed as nearly as possible to ac- 
complish a proper balance of steam con- 
sumption. 

All machines throughout the plant are 
direct-connected to individual motors, no 

(Continued on page 45.) 














SWENSON EVAPO 





Swenson Evaporator in use by the Baker Packing Co., Chicago 


The Reco, 


~ WENSON 


problems. 


HARVEY, ILL. 





RATORS- 
zed Standard 
PrAni By Product Liquors 


evaporators are 

houses, glue works, rendering plants and soap factories. 
Frequent repeat orders are the best evidence of the re- 
sults obtained with this equipment. 
years experience enables us to 
Submit your evaporator problem to Swenson. 


Bulletin E-122 on request. 


Swenson Evaporator Company 
(Subsidiary of Whiting Corporation) 


well known in packing 


Our more than 30 


help you solve special 


(Chicago Suburb) 





j 
| 
lems 
moderate charge. 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. 
involving evaporation, 


L, Badger) on prob- 


crystallization, heat transfer, etc., at a 
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The Packer and Waste 


The elimination of waste in industry to 
still further raise the standard of American 
living has perhaps been the dominating 
purpose back of Secretary Hoover’s ad- 
ministration of the U. S. Department of 
Commerce. 

Efforts to eliminate waste have caused 
movements to be made in many directions, 
some of which at first seemed to be for 
some other purpose, but when clearly de- 
fined they proved to be broad steps to- 
ward higher standards of living for all 
classes through the elimination of waste. 

In the annual report of the Department 
of Commerce just issued, the Secretary 
reviews the work of the past three years 
in the conservation of life and property, 
the simplification of practices. the reduc- 
tion of unemployment, the changing of 
seasonal activities to year round busi- 
nesses, and many other steps toward the 
desired goal. 

Particular attention is given to the 
elimination of waste through the activities 
of trade associations. The secretary says 
that ‘one of the most important agencies 
through which the elimination of waste 
may be promoted is the trade association.” 
He advocates protection for the trade as- 
sociations that operate in the public in- 
terest and deplores the fact that the divid- 
ing line between good and bad associa- 
tions has not been defined either by law 
or court decision. 

As a result of failure to so define what 
is good and what is bad, Mr. Hoover feels 
that the country is losing the value of 
much activity vital to public welfare. 

In line with Mr. Hoover’s advocacy of 
elimination of waste, the packing indus- 
try, already one of the most efficient in 
the world, is striving still further to 
eliminate waste within its borders. 

New economies will have to be effected 
largely through a general standardization. 
This can come not only through improved 
methods of manufacture, but also through 
better selling practices and in many minor 
ways in which each company now has its 
own method of procedure. 

A step in this direction was taken when, 
during the last convention of the Institute 
of American Meat Packers, special atten- 
tion was given to the discussion of better 
selling methods, the elimination of expen- 
sive practices that have grown up over a 
long period of years, economies in de- 
liveries, wiping out wastes in the use of 
light, water, steam and power. and means 
of effecting many economies frequently 
overlooked even in carefully-administered 
plants, offices and shipping departments. 

Such get-together meetings and discus- 
sions as were inaugurated at the last con- 
vention are of great value in aeccomplish- 
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ing within the packing industry the very 


thing Secretary Hoover is so anxious to 
achieve in every industry. 

The only way rapid strides can be made 
is to approach the matter in a_ broad- 
minded manner, giving every subject un- 
der consideration full and free discussion. 
and finally outlining practices that are 
fundamentally economic. 

One good way to get such results is to 
encourage general attendance and free dis- 
cussion at such meetings, and to give the 
constructive results of such conferences 
the widest publicity. 

And in this way, too, the general pub- 
lic will come to know that the packing in- 
dustry is joining its efforts with the great 
movement to eliminate waste in industry 
and to raise living standards. 


ees 
Value of Beef Grading 


An outstanding contribution to the 
literature of the beef industry is made 
by W. C. Davis and C. V. Whalin, of 
the U. S. Department of Agriculture, in 
their recent bulletin on “Market Classes 
and Grades of Dressed Beef.” 

The booklet is of primary value to the 
wholesale and retail trade in fresh beef, 
but it will also find a warm welcome in 
the packing industry proper. If the classi- 
fications outlined therein were system- 
atically followed throughout the indus- 
try, all grades of beef would take their 
proper place in the trade, and each could 
be sold on its merits. 

If this were done there would be less 
reason for complaint of the variation in 
hoof price finding no reflection in the 
cuts of beef over the retail counter. 

Only recently a livestock market daily 
called attention to the wide spread be- 
tween “native” and “grass” steers. It 
expressed the opinion that, in view of this, 
if a “native” loin sold for 40 cents a 
pound a “grass” loin should-not sell for 
more than 25 cents. 

The spread in the price of the live 
animals under discussion was from 5 to 7 
cents, and as costs of processing, trans- 
portation and selling were relatively the 
same for each, it could hardly be ex- 
pected that the retail prices would show 
a spread two or three times greater than 
the live prices. 

Nevertheless, if a strict grading were 
followed by packer, wholesaler and re- 
tailer, such as is outlined in the De- 
partment bulletin referred to, the spread 
in live price doubtless would find re- 
flection in the amount charged the ulti- 
mate consumer. 

The bulletin is recommended to the en- 
tire fresh meat industry. It should prove 
to be a valuable handbook for every one 


handling the product. 


30 





THE NATIONAL PROVISIONER 


November 29, 1924, 


PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Troubles With Wienerwurst 


A sausage maker in Illinois asks for the 
following information: 


Editor The National Provisioner: 

We are having considerable trouble in getting a 
high-grade wiener and frankfurter, even though fol- 
lowing to the minute detail the various recipes given 
in THE NATIONAL PROVISIONER at different 
times. 

We have varied the percentage of beef and pork 
(using bull chucks and pork shoulder trimmings) from 
60% beef and 40°% pork to 50% of each, smoking them 
from 1 to 3 hours at 130 deg. F., with no great im- 
provement, 

We use a soluble dried skim milk as a_ binder. 
While the result is a smooth-skinned sausage, yet 
it remains hard and granular. 

The trouble seems to be in not being able to bind 
the beef and pork together properly. Is there some 
cereal used to bring this about, or is it in the chop- 
ping? 

We would like to have 
so that we could turn out a_ tender, 


along this 
mild-sea- 


some advice 
line, 
soned wiener. 

There is no reason why the inquirer 
should have difficulty in producing a satis- 
factory article when using a good meat 
formula, as mentioned in his letter, pro- 
viding the product is properly handled. 

Curing and Chopping. 

\ great deal depends on the curing oi 
the meat before using, also the chopping 
operations, of which he makes no mention. 

This product should be chopped to a 
very firm consistency in order to make the 
finished product eat tenderly. The beef 
should be chopped very finely before add- 
ing the pork material. 

The very choicest weiners displayed in 
show produced on formulas 
similar to the one in question. 

In regard to binding qualities, the meat 
has plenty of albumin to make the prod- 
uct bind—if this is not destroyed in han- 
dling! However, cereal can be used to 
advantage. 


eases are 


Points in Smoking. 

The inquirer states he 1s 
weiners from 1 to 3 hours at 130 degrees 
F. This is entirely too low a temperature. 

Start the smokehouse temperature at 135 
to 140 degrees and when the product is 
dried off and begins to take color, gradually 
raise temperatures each half hour during 
smoking process, and finish otf at a tem- 
perature of 160 to 165 degrees. 

Then be sure to avoid delays between 
smokehouse and cook tank. 

Another Sausage Expert’s Advice. 

Another sausage expert gives his opinion 
as follows: 

To turn out a tender, juicy frankfurter 
wiener, select your raw materials with 
great care. Boneless bull chucks, unless 
they are from young bulls, are not suit- 
able for tender sausage. They are dry 
and brittle, and perhaps that accounts for 
the hard and granular condition of this 
sausage-maker’s wieners. 

Take young beef, not necessarily veal, 
either boneless chucks or lean trimmings. 
Grind them through the one-inch plate of 
the Enterprise chopper. Dump in mixer, 
adding 3 Ibs. salt and 3 oz. saltpeter per 
100 Ibs. of meat, and mix for 2 to 3 min- 


smoking 


utes. 


Sugar may be added if cooler temper- 
ature is below 40 deg. Otherwise fermen- 
tation is liable to set in and cause gassy 
sausage. 

Cure from 3 to 5 days, but not over 5 
days. Grind through one-eighth inch plate 
of Enterprise chopper. 

Now chop in silent cutter 60 per cent 
of the beef and add ice-cold water. Then 
add 40 per cent of fat pork, fat back 
trimmings preferred, which previously 
have been cured for a few days. 

Dried skim milk as a binder is all right. 

Chop these meats to a very fine emul- 
sion, adding seasoning according to taste. 
Smoke from 1 to 1% hours at 130 to 140 
deg. temperature, and cook the usual way. 

Causes of Many Troubles. 

This sausage-maker's troubles may also 
be traced to dull knives in the silent cut- 
ter or grinder. 

His main trouble seems to be in the use 
of old bull chucks and pork shoulder trim- 
mings, both these meats being: too lean. 
Also he is too long in smoking; this will 
bring on this hard granular condition of 
which he complains. 

If he will use a greater percentage of 
fat pork, chopped with plenty of ice and 
water to the proper consistency, ar 
smoke not over 1% hours, he should have 
no trouble in turning out a good product. 


ee ae 
Preserving Mince Meat 


The following inquiry is from a meat 
dealer in Pennsylvania: 
Editor The National Provisioner: 

Please advise how mince meat may be kept from 
working without the use of benzoate of soda. Our 
state law does not permit the use of this ingredient. 


It is rather difficult to keep mince meat 
from working without the use of spirits. 
Our understanding is that it is permissible 
to use spirits as a preservative, and that 
rum, sherry or alcohol is used extensively 
im preserving mince meat by all large 
manufacturers of this product. 





Temperatures! 


Do you watch them 
In the hog scalding vat? 
“rendering kettle? 


“«  “ “lard tank? 

“« “ham boiling vat? 
“ “sausage kitchen? 
“ “smoke house? 

“« «meat cooler? 

“c “ 


tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Building, Chicago, for copies of the 
three articles on “Temperature Con- 
trol in the Meat Plant,” which ap- 
peared in recent issues. 














J 
Discolored Hog Carcasses 

The following inquiry is from a pack- 
inghouse superintendent in Canada: 
Editor The National Provisioner: 

In a great many of our hogs the first four and 
sometimes five ribs become discolored after chilling, 
This discoloration seems to be blood on top of the 
ri) bone, immediately underneath the pleura. 

This occurs in practically all our hogs, but not all 
to the same extent. We should be very glad if you 
could give us any explanation for this. 


A packinghouse superintendent in the 
South replies as follows: 

“Without seeing this condition, it is dif- 
ficult to say what the cause is. However, 
it appears to be due to improper bleed- 
ing. As you know, in our overstuck hogs 
we find a considerable accumulation of 
blood against the ribs beneath the pleura. 

“Would suggest that the inquirer check 
up on his sticking and bleeding of hogs.” 

Trouble is Improper Sticking. 

A packinghouse expert in the Middle 
West says: 

“It is very evident that the inquirer’s 
trouble is in the sticking pen, emanating 
from shoulder-stuck hogs. A careful ex- 
amination no doubt would show where the 
knife penetrated underneath the rib. 

“The solution of this problem is to edu- 
cate your stock sticker, or dispense with 
his services and employ a competent hog- 
sticker.” 

Another superintendent writes: 

“In my 25 years’ experience in the pack- 
inghouse business I have never heard of 
any complaints arising from this so-called 
discoloration. 

“It is true, however, that the first four 
or five ribs in the pleura cavity do change 
color after chilling. The skin of the hog 
directly after scalding and scraping is 
usually very white. The same hog after 
chilling in a good cooler, with plenty of 
air circulation, changes to a pink or red- 
dish color. 

Causes of Discoloration. 

“The only explanation the writer is able 
to give for the change in color is that 
ihe ribs in the anterior portion of the 
pleura cavity are attached to the sternum 
bone so that there is no movement. 
Therefore these ribs are not covered with 
any muscular tissues, the only covering 
being the pleura and the membranous cov- 
ering of the bone itself, both of which are 
transparent. 

“On the killing floor it will be under- 
stood that the color showing through the 
pleura is of a bluish nature. But after 
chilling the true color of the bone shows 
through this transparent pleura, causing 
the bluish color to change to a reddish 
brown. 

“In my opinion this change is natural, 
and should not be termed a discoloration. 
At least, as stated before, I have never 
before heard complaints arising from this 
change in color.” 


— 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 
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L-es of Monel Metal 


Its Ylace in Packinghouse Dis- 
cussed by an Expert 


By ‘.alph E. Case, Development & Re- 
arch Department, International 
Nickel Company. 

Ea:ly investigations in packing house 
met::ds showed the importance of sanita- 
tion. and the extent to which the packers 
carricd their research work in an untiring 
effort to put their plants in such a state 
of anliness that they would be beyond 

criticism. 

As the packers are now employing met- 
als almost exclusively for food contacts 
in the preparation of their edible products, 
the metal so used must withstand their 
drasiic sanitary requirements. A _ recent 
survcy has revealed that monel metal is 
taking a very conspicuous position in 
meeiing these requirements. 

Where heretofore black iron, galvanized 
iron, tinned steel, and later aluminum, 
were almost exclusively used, now monel 
metal is being established as the best metal 
to most completely fulfill their exacting 
sanitary specifications. In fact, it may be 
said that the advent of each new metal 
will serve as a record indicating the pro- 
gressive steps taken in the industry to 
bring about sanitary conditions as nearly 
ideal as is practicable. 

First Uses of the Metal. 


Monel metal has been used by the pack- 
ers for some ten or fiftten years. ‘The 
first observations of the action of the 
metal were made in the sausage depart- 
ments of the larger Chicago packing 
plants. 

It was tested for sausage table tops, and 
found superior to any other metal for- 
merly used. 

The next departments to investigate it 
were the fancy meats and casing depart- 
ments, where their first experiences were 
likewise with table tops. 

This was followed by using mone] metai 
for a miscellaneous lot of equipment, com- 
mon to all three of these departments, 
such as stuffing horns, seamless bake loai 
pans, seamless chili pans, liver cheese 
boxes, sausage moulds, ham boilers, fire- 
less cooking linings, casing measures, cas- 
ing tubs, bacon hangers, etc. Monel mctal 
for such equipment has already been very 
widely adopted as the standard metal, and 
can, be spoken of as practically permanent 
for these purposes. 

Adopted for Many Purposes. 

The next conspicuous use of monel 

metal was in the manufacture of glue and 
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Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 


“Discoloration in Sausage.”’ 











Casings handled on my Sales 
and S er vice combination 
bring maximum profits 


This service includes expert ad- 
vice on manufacturing methods 


Leading Packers are satisfied clients 
Write for particulars 


ROY L. NEELY 
Broker of Casings Exclusively 


602 Webster Bldg. Chicago, Ill. 
Cable address “ROLESNELY” 











gelatine, the original use in this case hav- 
ing been for drying screens and nets. 


There are some 25,000 monel metal dry- 


ing nets now in service. Evaporator tubes, 
conveyor tubes, valve parts, and miscel- 
laneous small metal parts have since been 
put into service for the manufacture of 
this product. 

This metal is being used as well for mis- 
cellaneous equipment, such as meat hooks, 
meat trucks, viscera tables, viscera trucks, 
and such sheet metal utensils. 

Monel metal is used by packers primar- 
ily because it is highly resistant to cor- 
rosion, easily kept clean and always in a 
sanitary condition. It is a solid metal, not 
depending upon a surface coating for pro- 
tection. The surface brightens with con- 
tinued use, and has the appearance of the 
nickel five-cent piece. 

Leading manufacturers of packinghouse 
equipment are now thoroughly familiar 
with monel metal and its uses. 


Used in Mechanical Departments. 


Coincident with the development of 
monel metal, as outlined, the mechanical 
and engineering branches of the industry 
are using it for auxiliary plant equipment. 
Its application includes pump rods, valve 
seats, discs, rings, stud bolts, nuts and 
washers for machinery handling salt brine, 
calcium brine, tank water, lye, silicate so- 
lutions and similar corrosive agents. 


—— Si 


What are the formulas for 
various canned soups? How are 
they prepared and processed? 
Ask the BLUE BOOK, the “Pack- 
er’s Encyclopedia.” 
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Handling Honeycomb 
Tripe 


A Chicago packer makes the following 


inquiry: 
Editor The National Provisioner: 

Please advise the proper method of handling honey- 
comb tripe for shipment in pork barrels or tierces. 


When packing for stock place 250 Ibs. 
of cooked and chilled honeycomb tripe per 
tierce, and cover thoroughly with 45 grain 
vinegar at a temperature of 36 deg. Tripe 
is highly perishable, and proper cooler 
temperatures are important. 

In packing the product do not fill the 
tierces before adding the vinegar. When 
the tierce is one-third full, pour in enough 
vinegar to cover the product. Repeat 
when the tierce is two-thirds full, and 
again after the full amount of tripe is 
put into the tierce. 


Allow the tierce to remain open for a 
few hours before delivering to cooler 
storage, so as to allow the product to 
absorb the vinegar pickle, and be positive 
the tripe is well covered with vinegar be- 
fore placing a head on the tierce. 

Carry the product for 15 to 20 days be- 
fore repacking, then pack the following 
weights in proper size packages: 

Tierces, 300 Ibs.; barrels, 200 Ibs.; haif 
barrels, 80 lbs.; quarter barrels, 40 lbs.; 
eighth barrels, 20 lbs.; kits, 15 Ibs. 

All packages should be packed a few 
hours before shipment, so as to allow 
ample time to reprime each package be- 
fore it leaves. Carefully inspect each pack- 
age for leaks. 

——--e—__ —- 
CANADA MEAT SHIPMENTS. 


In its November 22 issue, THE NATIONAL 
PROVISIONER published an item entitled 
“Canada Lifts Meat Ban,” which told of 
modifications made by Canada in its law 
regarding carcasses shipped in bond 
through that country. On November 24, 
further changes were made in this ruling. 
Joe Ilg, of the Grand Trunk Railways, 
in calling the attention of THE NATIONAL 
PROVISIONER to it, says: 

“The latest ministerial order, issued on 
November 24, varied the previous order so 
that dressed carcasses, cattle, sheep, 
swine or poultry from the United States 
may now pass through Canada in transit 
without inspection if in bonded, sealed 
cars. 








How 


can you tell who makes your sau- 
sage binder? 


Our label on the barrel head means: 


1. Made in our own mill under our 
own inspection. 


2. High absorption. 

3. Long retention. 

4. Freedom from fermentation. 
We ship direct. You get it fresh. 


38th and Wall Streets, Chicago 


J. R. Short Milling Company 















PROCESSED 


SHORTS 
SAUSAGE 
BINDER 


MADE BY 
JRSHORT MILLING CO. 
CHICAGO. 











“Buy Direct From the Mil?’ 
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Meat Production and Consumption Statistics 


Meat and livestock production and conumption figures for September, 1924, with 


comparisons, are compiled by the U. 


CATTLE, CALVES, BEEF AND VEAL 








3- year 
average.! 1923. * 
———_—-September- 
wy slaughter: 765,077 ao 
337,460 338,093 
4,728 5,597 
601 618 

Average live weight: 962.29 939.07 
Cattle, Ibs. .....-cee eee ererceeees 308.58 eed 
Calves, Ibs. .....----eeeseeeteeree 3 204, 

; t: 

yp lee 518.31 501.31 
SUN AEE cccconsonnanveon ee 111.42 112.01 

Total dressed weight (carcass, not 
inctuding condemned)? 393,285,027 403,160,019 
ME fete necks ee enasis 37,529,193 37,800,575 

“ i f month 
Te test ia _.. 84,346,000 24,625,000 

Fresh beef. 1bs.------777207711 19{542,000 21,416,000 
End of month— mete 

Bic ccnccevaceseeses 35,499,000 27,590,000 

cared hw tbs. Sareea 18,361,000 20,597,000 

Exports :* oe SEEN 
‘re eal, lbs......--- 249,051 279,684 
Cored beet. encanta 2,850,666 2,853,988 
Canned beef, Ibs........----+-+-++- 235,438 132,158 
Oleo oil and stearine, Ibs.......--- 11,667,988 8,752,327 
Tallow, Ibs.......-----eeee- eee 2,911,466 3,372,831 

— beef and veal, Ibs..... 5.380,332 3,542,348 

Receipts, cattle and calves® .. 2,199 293 2 : 4.681 

Stocker and feeder shipments® . 551,710 630,828 

Cattle on farms January 1.....----- ss+++-5++ 67,240,000 

. r 100 pounds: 

Preattie, average cost for slaughter. 6.40 6.59 
Calves, average cost for slaughter 7.54 7.30 
At Chicago— 

Cattle, good steers .........+- ee 9.86 10.88 
Veal calves eaapeserebnerstsens 10.87 9.98 
At east markets— 
Beef c ponases goed geade.......- 16.65 17.90 
Veal carcasses good grade...... 19.24 19.18 





1924, 
870,171 
419,113 


6,237 
659 


938.50 
201.45 


502.17 
113.26 


433,841,737 
47,394,100 


29,135,000 
19,771,000 


28,642,000 
18,935,000 


274.068 
2,186,885 
150,822 
10,041,416 
4,185,842 


», 895: 717 
065,772 
7580, 160 
66,801,000 


6.33 
7.23 


9.93 
9.72 


15.66 
18.00 





3-year 
average.! 1923. 
January-September. 
6,116,593 6,607,853 
3,159,972 3,390,327 
41,706 49,101 
8,115 9,135 
983.98 2957.38 
165.26 2167.46 
537.77 9522.94 
94.32 96.19 
3,258,824,525 3,424,608,948 
295,783,777 323,336,575 
65,444,000  °55,647,000 
21,141,000 = .23,705,000 
58,998,000 748,512,000 
20,836,000 723,277,000 
5,548,645 2,724,218 
19,046,786 17,566,949 
2,909,845 1,449,899 
101,891,930 85,212,154 


21,371,137 27,593,592 


20,823 143 13,438,360 
16,417,126 
2,791,401 





HOGS, PORK AND PORK PRODUCTS. 


Inspected slaughter, = 
Carcasses condemn : 
Average live weight. Ibs... 
Average dressed weight, Neti 
Total dressed weight, (carcass not 

including condemned)*, lbs......... 486,148,880 


3,212,350 
17,272 




















Lard per 100 lbs. live weight, lbs... 15.99 
Storage: 

Beginning of month— 

Fresh pork, Ibs.. 113,451,000 148,753,000 
Cured pork, Ibs | 558.615.000 605.509.000 
SE SEE cubdcnaseoncddasciws de 128,500,000 115,860,000 

End of month— 

Fresh pork, 79,091,000 98,795,000 

Cured pork, . 452,622,000 514,348,000 

Lard. lbs. 77,687,000 72,680,000 
Exports :* a 

Tresh SESE ROOT E TT 2,324,057 3,214,722 

EE OR: cc ccoceeneesect 67,321,150 82,068,765 

ee WN “TORS, »«000cpeswe sees 122,008 152,988 

DE Eb cosscsecsesessceecse 785,724 766,148 

DEL: pasha s hove sesseensatuns 85, 147,348 85,194,081 
Imports: 

IN I inn scunseneacnenss 73,498 88,810 
Receipts of hogs® ..........eseeee0- 3,108,333 3,607,409 
Stocker and feeder shipments® ..... 58,866 101,520 
Hogs on farms cemeney i cebsheina? dSseapn ye 68,227,000 
Prices per 100 pounds 

Average cost for sleughter ieee oebe 8.43 . 8.49 

At Chicago— 

Live hogs, medium weight...... 8.97 8.80 

At eastern markets— = 

Fresh pork loins, 10-14 Ibs.. 24.52 24.77 
Shoulders, skinned 14.53 12.99 
Picnics, 6-8 lbs. 12.03 11.17 

utts, Boston style 17.57 15.78 

acon, breakfast 25.25 23.38 
Hams. smoked, 10-12 1 24.31 22.83 
Lard. tierces 13.19 13.86 


SHEEP, LAMB AND 


Inspected slaughter, sheep and taate 1,083,958 989,560 
Carcasses condemned ..... ceccesecs 1,129 1,068 
Average live weight, Ibs............. 76.84 78.04 
Average dressed weight, Ibs......... 37.06 37.49 
Total dressed weight penenes not 
including condemned)*®, Ibs..... --. 40,059,911 37,058,565 
Storage fresh lamb and aie, 
Reginning of. month, Ibs........... 3,688,000 1,785,000 
SE EEE, BBs wc cccsecccrccce 3,728,000 1,719,000 
Exports, fresh lamb and mutton‘ Ibs. 169,881 143,575 
Imports, fresh lamb and mutton, Ibs. 1,070,859 694,476 
RN OE GRRE on ccesccsepecces® 2,526,714 2,658,818 
Stocker and feeder shipments® ..... 662,027 897,220 
Sheep on farms January 1.......... --++++00+ 37,223,000 
Prices per 100 pounds: 
Average cost py slaughter........ 10.30 11.81 
At Chicago— 
Lambs. 84 Ibs. down, medium to 
MD. concnapocasec ccccccccoe 11.56 12.86 
Sheep, medium to choice. ccccccce 5.64 6.37 
At eastern markets— 
Lamb carcasses, good grade.... 23.66 26.29 
Mutton, good grade........... . 14.21 15.63 


21921, 1922 and 1923. 


om total number of tered under Federal inspection, owing to the fact tha 
number condemned were as available at the time our reports were issued; aoe a now 
the number slaughtered min us: the=mumber condemned. ‘Including re-exports. ic stockyards. 





2,856,960 
11,951 





2 7 
173.25 


492,897,809 
15.28 


121,816,000 
580,055, 000 
124,676,000 
77,821,000 
487,593,000 
83,854,000 
1,531,027 
45,487,367 
360,709 
947,367 

67,273,117 


947,342 


3,216, 050 
34.659 
65, 301, 000 


9.63 


MUTTON. 
1,149,675 
1,461 
76.96 
37.05 


42,541,329 


2,230,000 
2,535,000 
104,994 
64,342 


3,027,301 
973,219 


38,361,000 
11.76 


12.81 
5.68 


22.76 
14.22 


Average, uot total. *Prior to March, 1924, the 


32,295,439 


87,761,320 


128,367 159,871 
229.14 2238.93 
175.81 3176.11 

5,651,038,042 6,622,053,391 
16.47 216.99 
143,794,000 2168,963,000 
567,424,000 2640,544,000 
109,234,000 287,115,000 
148,528,000 2171,909,000 
569,488,000 2642,334,000 
112,100,000 789,759,000 


32,385,337 34,268,546 


566,518,286 640,362,110 
1,652,820 2,172,004 
7,519,652 8,300,824 
698,582,679 805,132,628 
609,949 812,2 
33,500,884 39,273,283 
476,745 602,397 
8.77 27.80 
9.11 28.03 
19.74 216.84 
13.91 211.91 
12.64 210.37 
16.17 213.66 
26.50 224.04 
25.95 221.54 
12.69 212.64 
8,862,130 8,589,401 
8.205 58 
79.98 280,81 
38.23 238.80 
337,618,178 332,787,972 
14,015,000  *4,579,000 
11,503,000 24,267,000 
22,342,986 1,854,316 
11,805,815 4,547,949 
15,954,043 15,218,546 
1,987,079 2,294,760 
11.04 212.18 
12.14 213.61 
6.52 27.15 
24.64 225.36 
15.50 £15.82 


Bureau of Agricultural Economics as follows: 


78, 122,641 
26,025,030 


15,832,934 
16,513,232 
2,357,763 


27.10 
38.13 


210.36 
79.15 


715.84 
317.82 


38,133,249 
154,346 


6,508,924,149 
217.11 


2178, 607,000 
2656, 258,000 
2101, 660,000 
2178,174,000 
2645,752,000 
2105,494, 000 


23,105,112 
wa 805,135 
»254,913 


9,456, 
178, 357,2 


2,400,326 
39,915,825 
363,194 


22,273,000 
22,278,000 
1,278,041 
1,944,910 
15,422,485 
2,357,256 


213.94 
27.50 


325.49 
716.60 


total dressed eet << communes 
Ss 








November 29, 1924. 


PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States ep 
the week ending November 22, 1924, are 
reported by the U. S. Department of Com- 
merce as follows: 


Hams and Shoulders, Including Wiltshires, 
‘Week ending—— Jan. 1, ‘% 











Nov. 22, Nov. 15, Nov. 8, to Nov, 
1924. 1924. 1924, 22, 19248 
1,000 1,000 1,000 4 
pounds. pounds. pounds. pounds, 
a ee 2,613 2,799 294,241 
To Belgium ...... ee 10 eoee 16,376 
oo, ae 75 ‘ses san 
Netherlands ... nom oe ages 2,708 
United Kingdom. 2,208 2,378 2,405 238,767 
Other Europe ... es re re 5,826 
re 26 aA 17 9,831 
ee 208 180 346 14,308 
Other Countries.. 41 45 31 6,024 
Bacon, Including Cumberlands, 
MNEs Swen dsabaccsss 5,448 5,648 5,191 298,777 
To Belgium ...... eens 993 538 10,185 
Germany ....... 1,148 25 1,209 45,852 
Netherlands as 167 189 430 820,871 
United Kingdom. 3,493 3,946 2,795 121,033 
Other Europe 519 410 163 68,797 
— asesaehe i iar 61 { 5,669 
jpnawnas aon 53 11 6 23,713 
Other Countries... 68 13 41 3,157 
Lard. 
oo ne ee 15,851 6,981 9,390 850,£ 
To Belgium ....... 269 84 390 onraee 
Germany ........ 6,718 291 1,905 279,633 
Netherlands ..... 1.337 696 988 61,981 
United Kingdom. 3,968 3,781 3,756 214,936 
Other Europe ... 1,824 171 438 102,773 
See iene 57 10 = 10,885 
SEE Sian tans ae ,584 1,384 1,785 82,822 
Other Countries.. 151 517 118 = 69,130 
Pickled Pork. 
DOD batdemecakiesk oe 105 202 
To Belgium ...... nee oe 
Germany ....... o% 
Netherlunds .... ae 
United Kingdom. ye 12 
Other Europe .. .... 3 
oe Sa 96 86 
AU. Sabshanicn sc bane 40 
Other Countries. . 9 3 
WEEK ENDING NOVEMBER 22, 
Hams and 
shoulders Bacon Lard Pickled pork 
M pounds. M pounds. M pounds. M pounds 
PREM Sosesun < hese 
Detroit 3 “664 435 "30 
Port Huron ¢ 568 1.330 66 
Key West e 1 1,528 eece 
New Orleans 46 42 133 9 
New York ..... 100 4,173 12,397 ose 
Philadelphia eae ear 28 


*Revised 
ail ports. 


to 


October 31, including exports from 
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MEAT CONSUMPTION GROWS. 

The consumption of federally-inspected 
meat in September, 1924, totalled 1,088,- 
000,000. Ibs., of which 481,000,000 Ibs. was 
beef and veal, 565,000,000 Ibs. pork and 
42,000,000 Ibs. lamb and mutton. — This 
total represented an increase of 37,000,- 
000 Ibs. over August, and 42,000,000 Ibs. 
over September, 1924 

The average per capita consumption of 
all meats was 9.7 lbs., of which 4.3 lbs. 
was beef and veal, 5 Ibs. pork and 4 Ib. 
lamb and mutton. 

The per capita consumption of beef, veal 
and lamb showed an increase of one- 
tenth of 1 per cent over that of a year 
ago, but pork decreased one-tenth of 1 


per cent. 
a 
PORK CUTS AT NEW YORK. 


(Special Report to The — Provisioner from 
aun, 


New York, November 26, 1924.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 22@23c; green 
hams, 8-10 lbs., 20c; 10-12 Ibs., 19c; 12-14 
lbs., 18; green picnics, 4-6 ibs., 14%c} 
6-8 ‘Ibs. 14c; green clear bellies, 6-8 lbs. 
20c; 8- i0 Ibs., 20c; 10-12 Ibs., 19¢; 12-14 
Ibs., 18%4c; S. P. clear bellies, 6-8 Ibs., 
17%4c: 8-10 lbs., 18c; 10-12 lbs., 17c; 12-14 
Ibs., 17c; S. P. hams, 8-10 Ibs., 18c; 10- 
12 Ibs:, 17%4c; 12-14 lbs., 17c; 18-20 Ibs., 
20c; dressed hogs, 14%c; city steam lard, 
147%c; compound, ‘ 


a 

What is the by-product yield of a 
1,000-/b. steer? Ask THE BLUE 
BOOK, the “Packer's Encyclopedia.” 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


We: Hog Market—Firm Product Mar- 
ke:—Hog Quality Disappointing—Prod- 
uct Exports Light. 


> 


rather interesting feature of the 
situaiion has been the enormous move- 
nen of hogs again with a break to new 
low icvels in hog prices. Receipts of hogs 
at ven leading points last week were 
845,00, against 657,000 last year. Receipts 
of cattle were 294,000 against 232,000, and 
shecp 225,000 against 175,000 last year. 

These enormous receipts of hogs have 
been reflected into the hog price and quo- 
tations this week were 3c a pound under 
the high level of mid-October. The de- 
cline has been almost steady, and prices 
are down now on hogs more than 50 per 
cent of the total rise of the first part of 
the year up to mid-October. The rise 
took months to work out, and the decline 
has taken barely a month. The compara- 
tive prices for hogs show that including 
the war years the price is now about 2c 
a pound under the average quotations of 
the past ten years. 


Export Movement Small. 


Export movement of product the past 
week was small, amounting to only 5,700,- 
000 Ibs. of lard against 20,258,000 Ibs. last 
year and meats, 14,927,000 Ibs. against 27,- 
137,000 Ibs. last year, The comparative 
export movement of hog products for the 
ten months this year shows a decrease in 
lard of over 44,000,000 Ibs., with an in- 
crease of 2,000,000 lbs. in neutral lard, 
while there has been a decrease of about 
165,000,000 Ibs. in the shipments of meats. 

The decrease in the exports of meats 
has been equal to the product of 1,250,- 
000 hogs and the decrease in the exports 
of lard has also been equal to the product 
of about 1,250,000 hogs. 

Recently there have been a good many 
complaints regarding the quality of the 
hogs and the light weight. This situation 
is said to be increasingly evident in the 
recent movement. The Government figures 
for the average dressed weight of hogs 
for the first nine months this year were 
only 4.09 Ibs. less than last year, and this 
on 38,133,000 hogs slaughtered under Fed- 
eral inspection, made quite an important 
difference in the total product. 

Although the number slaughtered was 
372,000 hogs more than last year, the total 
product was 6,508,000,000 lbs. against 6,- 
622,000,000 Ibs. a year ago for the corre- 
sponding time, showing that the lighter 
weight was responsible for a very serious 
falling off in the total product. In con- 
nection with this the Government figures 
show that the average amount of lard per 
100 lbs. of hog was 17.11 Ibs. against 16.99 
Ibs. last year. The figures on beef pro- 
duction for nine months made the total 
3,437,000,000 and the lamb and mutton 
338,000,000 Ibs. 


Production Figures Compared. 


_ The comparative figures of production 
in lbs. were as follows: 


1923. 1924. 
Beef oo... ... cee ee esse ees s8-424,000,000 3,427,000.000 
I RO RIS ios 5 223,000,000 — 362.000.000 
MO? prohGhce ccs osccaeeas 6,622,000,000 6,508,000,000 
Mtn cot ck ae 333,000,000 338,000,000 


The average weight of the cattle dressed 
was 518.08 Ibs. against 522.94 Ibs. last year; 
calves, 99.48, against 96.19 lbs.; hogs, 
172.02 Ibs., against 176.11 Ibs.; sheep, 
38.05 Ibs. .against 38.80 Ibs. 


The movement of livestock in October 
and for ten months ended in October as 
shown by Federal inspection and slaughter 
under Federal inspection made very in- 
teresting comparisons. The figures for 
the two years follow: 

This year. Last year. 
Cats CS oe otis See Soke 1,016,289 952,795 
ORCS, 25 POOR. vec ccc escas 7,715,31 
oo al A Se ee re 46 





Calves, 20 MiGmtRe . . 2... oc cccccs 4,127,056 3,807,615 
PO NIE gana 66 esse ccenenece 1,147,514 1,046,239 
Sleep; TS WIOMthes:.. 2... ce csccne 10,068. 952 9,685,640 
HOGG; CGE. ccc cc vessccccccccces SiMe LOe:- S,0a8 cme 
FOGG, TS MONG. 0.0 sce csc cccce 41,631,384 42,089,271 


If the November movement at the seven 
points reflects the general movement of 
hogs, the November total figures will 
show a material gain over October, and 
possibly make the hog slaughtering to 
December 1 about the same as last year. 
Under these conditions, then, the question 
of how many hogs remain to come for- 
ward is a most serious one. 


Future Hog Marketing a Question. 


If the supply of hogs in the country is 
approximately as the Government esti- 
mated, the huge marketing will mean a 
very material deficit in supplies later 
while the lighter average weights means 
a smaller total product and a very disap- 
pointing volume of meats available. It 
is possible this phase of the situation is 
making for the strong product market, 
while the hog market is weak under the 
pressure of enormous receipts. 

Recently export business in export lard 
and product has been disappointing which 
is also reflected in the current export 
statement. A condition which now con- 
fronts the market is that it is the time 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











of the year for the country kill which is 
quite an important factor in the demand 
for meats and lard for the next few 
months. In lard the situation is compli- 
cated by the position of cottonoil on the 
one hand, and the lighter yields of lard 
per hog on the other. 


Oil Competition a Factor. 


The competition of oil is a serious fac- 
tor. The increase of about 100,000 bbls. 
in the October distribution of oil, or 
roughly 40,000,000 Ibs. is believed to be 
largely at the expense of lard, and it 
means that practically 60 per cent of the 
ordinary monthly lard distribution was 
taken up in the substitution of oil for 
lard. 

Under these conditions, there is ssome 
disposition to look for an increase in 
stocks of lard and possibly an increase 
in the stocks of product, if not shown in 
November, to be shown in December. 

PORK—The market was quiet and firm 
with mess New York $33@34; family, 33@ 
36; short clears, $28.50@34.50. At Chi- 
cago mess pork was quotable at $30. 

LARD—The market was very steady 
with trade domestic fair and export rather 
slow. At New York prime western was 
quoted at $15.15@15.25; middle western, 
$15@15.10; city, $14.75@@14%; _ refined 
continued 1534; South American, 17c; 
Brazil kegs, 18c; compound, 13@13%c. At 
Chicago regular lard in round lots was 
quoted at November price; loose lard, 
77% under November and leaf lard 65c 
under November. 

BEEF—The market was very firm with 
demand better. Mess at New York quot- 
ed $17@18; packet, $17@18: family, $19% 
@20%4; extra India mess, $34@36; No. 1 
canned corn beef, $2.35; No. 2, 6 lbs. $15; 
pickled tongues, $55@65 nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








EXPORTS OF PROVISIONS. 

Exports of provisions from Atlantic and Gulf ports 
for the week ending November 22, 1924, with com- 
parisens: 


PORK, BBLS. 


From 
Week Week Nov. 1, 1924. 














ended Nov. ended Nov. to Nov. 
22, 1924. 24, 1923. 22, 1924. 
United Kingdom.... 197 135 270 
| are 250 750 625 
West Indiv<« ...... 62 21 62 
B. N. A. Colonies. . 120 pane 120 
| Cree eee 629 906 1,077 
BACON AND HAMS, LBS. 
Urited Kingdom... 11,820,500 19,207,200 34,768,750 
Continent ......... 932,500 6,941,125 5,900,000 
WEI 56.06. ste amees 25,000 17,500 
TB. N. A. Colonies. See eccenaes 31,000 
Other countries .. 275,000, nce ccee 335,000 
GE win nee cas 13,059,000 26,173,325 41,052,250 
LARD, LBS. 
United Kingdom... 4,380,833 7,770,888 12,567,508 
| ere 2,488,375 16,893,562 14,250,314 
Sa, Ge Comte, AMOR. cccccces cecccecs 48,000 
West Indies ...... 41,140 3,000 139,382 
Other countries ... ee knenns 4 6,804 
Total ...ccsceees 6.914,548 24,667,450 27,012,008 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 





From— bbls. hams, lbs. Lard Ibs. 
a .. 567. 3,877,000 5,362,548 
pat i a Seee GOGO * ik cccccce 
| arr err i 9,142,000 1,552,000 
Total week .... 567 13,059,000 6,914,548 
Previous: week ..¢.....0. 288 12,425.250 14,017,741 
i WOON OBO oo 6 5 ein s4c0e 160 15,568,000 6,045,719 
Cor. week, 1923........+: 906 26,173,325 24,667,450 


Comparative summary of aggregate exports in lbs., 
from Noy. 1, 1924, to Nov. 22, 1924. 


1928-1924. 1922-1923. Decrease. 


Perk; WOE... 6. cc sok 215,400 681,000 465,400 
Raecn * Hams, lbs..41,052,250 66,400,825 25,348,575 
Tard, We. ..t ev. cee 27,012,008 — 58,443,570 26,431;562 
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EMPERATURES too high or 
too low, due to human carelessness, 


guesswork, dreaming and forget- 


fulness, are stealing thousands of dol- 


A 


keeps a Ham Cooking Vat at a steady, 


Powers Temperature Regulator 
even temperature which will not vary 
more than 2 degrees above or below the 
It is 


easy to install—needs no compressed 


lars annually from Ham Boilers. 


. temperature for which you set it. 
How this loss can be P . 


turned into Extra Profits 


air—is self-operating. It is accurate, 


In the cooking of hams, there is one 


critical temperature at which those hams always on the job, never loafs nor 
should be held, to produce proper re- dreams, never forgets mor guesses 
sults. If the temperature is too high, wrong—it is DEPENDABLE. It gives 


there are losses due to Shrinkage. If 
the temperature is too low, the keeping 
quality of the product is greatly im- 
paired, hams being subject to bacterial 
action. 


ACCURATE control for 10 to 12 years 
without repairs. 
Write for Free test offer 


Put your ham boiling on a scientific 








Profit leaks due to these causes basis. Hit or miss temperatures are 
are now being stopped by progres- costly. Try a Powers Ham Cooking 
Sive, wide-awake firms who use Vat Regulator for 30 days free. It 
Powers Temperature will pay big dividends. 


Powers Ham Cooking Vat 


Write today for full par- 
Temperature Regulator , 4 


ticulars. 


Regulators on Ham 
Cooking Vats. 








The Most Accurate and Lowest Priced Regulator Made for Ham 
Cooking Vats 








$ The Powers Regulator Co., —Water Heaters. —Refrigerators. $ 
$ 2725 Greenview Ave., Chicago. —Retorts. —Room Tempera- S$ 
ture. 
$ Send me full particulars of your 30-day ~ 
al free trial offer for temperature regulators OR oS he Reg oA. cid Nes eee. S$ 
~ to be used in the places checked. s 
. > 79 
$  —Ham Cooking Vats._pog Scalding Vats. GN Heenes baleveatemasesens $ 
io Ghee, Box: or Hog Dehairer $ 
Cabinet. —-Tos ‘ 
~ —Smoke House. —Hog Sterilizer. NN i cuwi veep eetedawcs $ 





THE POWERS REGULATOR Co. 


33 Years of Specialization in Automatic Temperature Control 
2725 Greenview Ave., Chicago 


NEW YORK BOSTON TORONTO KANSAS CITY 
30 other offices--See your Telephone directory 
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Dials »—> 
Can Be Had 
For Various 
Temperatures 


Powers 

Dial Thermometers 

Are Easy to Read 

They Save Time and 

Stop Costly Errors 

Made in Reading . 
Old Style 

Thermometers 


Bracket 


75 ft. 


Tubing 


I 


Flexible 


Powers Type K 
Thermostat 
for Room Temper- 
ature Control 


Can be had in any length up to 





PERRET SEATS TERERESET TU TTC ERT TSS Ts TTT eee ee 


Powers No. 14-B 
Regulator for 
Cooking Retorts 


Thermostatic Element 


Flexible Tube — 


Adjustment 


Steam 
Valve + 


| 


Thermostat 
Bulb 


‘a 











Powers No. 11 Regulator for Hog 
Sealding Vats and Dehairing Ma- 
chines keeps the water at the right 
temperature 


$ $$ 





















Bracket 
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TALLOW, STEARINE, GREASE AND SOAP 


‘} \LLOW—The market the past week 
has »cen moderately active but very firm 
and while confirmation was lacking re- 
poris circulated of sales of extra New 
York at 10%c, or the best levels of the 
season. Offerings on the whole were 
light and held at that figure, while 10c 
was reported freely bid. 

\\ith manufacturers well sold up, a sell- 
ers market was in evidence. and as all 
other fats and greases continued strong 
there was little for the consumer to do, 
other than to pay the ruling quotation. 
The prospects for increased output is re- 
ported slim, owing to the cattle situation 
throughout the country, while consumption 
of all greases appears to be on a tre- 
mendous scale. 

At New York special was quoted at 10c 
nominal, extra at 10%c and edible 11@ 
11%c. 

At Chicago the market was rather quiet 
though very steady with sales of special 
at 934c Chicago. “At Chicago edible was 
quoted at 10%c; — 10c; prime packer, 
9%4c; No. 1, 94 @9X% 

At Liverpool, Raateadion tallow was un- 
changed for the week with fine at 49s 
3d and good mixed at 48s. 

At the London Auction on Wednesday. 
November 26th, some 779 casks were of- 
fered of which 187 were sold at prices 
unchanged to 6d lower than last week. 
Mutton quoted at 51s 6d@53s 6d; beef, 
50s @53s 3d, and good mixed at 50s. 

STEARINE—The market was verv 
quiet and about steady with buyers and 
sellers apart but with only New York 
quoted at 11%c, with a few sales at that 
level durine the week. Chicago reported 
sales of oleo at 11%c _f.o.-b. Missouri 
River and quoted oleo Chicago at 115¢c. 
ne indicated lard compound business 
air. 

OLEO OIL—Demand was somewhat 
quicter and the markets were weaker with 
extra N. Y. at 18c; medium. 1634c, and 
lower grades 15c. At Chicago extra was 
quoted at 18%c. 








SEE PAGE s9 FOR LATER MARKETS. 








LARD OIL—The market the past week 
was somewhat easier with a more limited 
demand and with increased pressure of 
raw materials. At New York edible was 
quoted at 183¢c; extra winter, 16c: extra, 
a ‘tee No. 1, 13%4c; No. 1, 1234; No. 

T 

NE A TSFOOT OIL—The market was 
steady with no particular change with de- 
mand still limited to immediate require- 
ments, with pure N. Y. quoted at 1534c: 
extra, 13%4c; No. 1, 13%4c; and cold press- 
ed, 18@18%4c. 

GREASES—A better demand and a 


WEEKLY REVIEW 


strong market featured greases the past 
week. Strength in all other oils and 
greases has brought about increased in- 
quiry, but supplies available are limited 
and are strongly held. Large sales of 
garbage grease were reported on_ the 
basis of 64%@654c buyers’ tanks. 

There was some interest in white grease 
for ir with sales of choice at 12%¢ 
delivered New York. At New York yel- 
low and choice house was quoted at 834 
(9c; A White, 10c; B White, 9%c; choice 
white, 1234c, nominal. 

At Chicago the market was reported as 
steady on greases, when last sales. of 
choice were made at 11%c loose f.o.b. 
Chicago, brown quoted at 7%c; yellow, 
834@9c; 'B White, 9%c; A White, 934c, 
and choice white, 114@11%c 

——o—_ — 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner) 

New York, November 26, 1924.—The 
demand for sulphate of ammonia is fairly 
heavy with very little re-sale material 
available, as most all the offerings are 
coming from first hands. The tonnage of 
fereign sulphate of ammonia reported sold 
at Southern ports is said to be quite 
large, inasmuch as importers are quoting 
slightly under the domestic price. 

Tankage and blood is quiet with very 
few inquiries from the fertilizer manufac- 
turers. As stocks are not very heavy pro- 
ducers are not in an anxious position. 

Acid phosphate is being held very firm 
with a further advance looked for. 

rr 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Nov. 25, 1924.—Latest quo- 
tations on chemicals and soapmakers’ 
supplies: 

Seventy-six per cent caustic soda, $3.76@ 
3.91 per cwt.; 98 per cent powdered caustic 
soda, $4.16@4.45 per cwt.; 58 per cent car- 
bonate of soda. $2.04@2.10 per cwt.. 

Clarified palm oil in casks of 2,000 Ibs., 
10% Ib.; olive oil foots, 934@10c 1b.; East 
India Cochin cocoanut oil, 17c Ib.; Cochin 
grade cocoanut oil, domestic. 121 ec. Ibs 
Ceylon grade cocoanut oil, 1134c Ib. 

Prime summer yellow cottonseed oil, 12 
@12%c |b.; soya bean oil, 13%c Ib.; red 
oil, 104,@11%c Ib. 

Extra tallow, f.o.b. seller’s plant, 10c Ib.; 
dynamite glycerine, nominal, 19c Ib.; 
saponified glycerine, nominal, 13%@13%c 
Ib.; crude soap glycerine, nominal 124%4@ 
12%c |lb.; chemically pure glycerine, nom- 
inal, 18c lb.; prime packers’ grease, nom- 


inal, 914@93c |b. 








SEPTEMBER BY-PRODUCTS YIELDS. 
The estimated average yield and production of animal by-products from slaughter 
under federal inspection is reported by the U. S. Department of Agriculture for Sep- 


tember, 1924. with comparisons, as follows: 


Per cent of 
live weight 


Average weight 
per animal 


Sept. 1, Sept. 1 
1923, 1923, 
Class ta to 
Aug. 31, Sept. Aug. 31, Sept. 
1924 1924 1924 1924 


Lbs. Lhe, P.ct. P.ct. 
Edible beef fatl....36.55 35.13 3.84 3.74 
Edible beef offal....26.75 26.89 2.81 2.87 
Cattle hides ........ 64.94 63.73 6.82 6.79 
Edible calf fatl.... 1.88 1.60 0.78 0.79 
Edible calf offal.... 6.27 6.62 3.55 3.29 
Er a “vicina 37.28 35.48 16.68 15.28 
Edible hog offal.... 4.70 5.64 2.11 2.43 
Pork trimmings ....10.08 12.48 4.51 5.37 
Inedible grease? ... 3.06 3.12 1.37 1.8 
Sheep edible fatt... 2.19 1.89 2.74 2.46 
Sheep edible offal.. 1.68 1.48 2.11 1.92 
‘Unrende 
* Rendered. 





Production 
Per cent 
Sept. 1, Sept. Sept. 
19238. to aver. 1924, is 
Aug. 31, age. Sept. Sept. of aver- 
1924, — 1923 1923 1924 age 
1.006 1,000 1,000 1,000 P.ct. 
Ibs. Ibs. Ibs. Ibs. 
333,292 26, 62: 28,284 30,350 113.99 
735 20,367 21,062 23,231 114.06 
596,259 49, 52,233 55,456 111.46 
5 is 756 670 105.68 
29,291 2,055 1,920 2,770 134.79 
2,001,294 102,616 115,917 100,941 98.37 
253,903 688 18,436 16,046 102.28 
544,573 31,382 38,724 35,506 113.14 
165,200 86 10,312 8,914 100.32 
25,550 2,092 1,848 2,170 103.73 
17,127 1,493 1,117 1,699 113.80 


Packinghouse By-Products 
Blood. 


Chicago, November 26, 1924. 
The blood market is very quiet. Very 
little trading has been reported. 
Unit ammonia. 


i ere 
Crushed and unground ..........ccceseeee & 3.40@3.50 


Digester Hog Tankage Materials. 
The digester hog tankage materials mar- 
ket is very quiet. Some buyers’ ideas are 
quite low. 
Unit ammonia. 


Ground, 10 to 12%, ammonia............. $3.35@3.50 
Unground, 11 to 13%, ammonia ......... 0 
Unground, 7 to 10%, ammonia ........... 2. 65@2.90 


Fertilizer Tankage Materials. 
The fertilizer tankage materials market 


is about steady. There is not an actual de- 
mand. 





Unit ammonia. 


High grade, ground, 10-12%, ammonia... .#: 
Lower grade, ground, 6-9%, ammonia... 
Medium to high grade, unground rae ete ara.6 2 
Lower grade, unground ........-eseeeeeees 2.0 
Ne SII ease siiiee cccceceangeewadackne-siac:teee lan 
Grinding hoofs, pigs toes, dry ........ 


Bone Meals. 
The bone meals market is rather quiet, 


due to the fact that this is an off season. 
Prices are maintaining about steady. 





Per ton. 
FOUR Re a6, 6.6 0 tet eck. dneeieiealens $26. 00@30. 00 
CT NII 606i 6:0.8:4 Wi0s0;0s velarepernerde a 20.00 @ 22.00 
ee eee re eee re rrr 15. COD iT. 00 


Cracklings. 

The cracklings market is quiet. It is 
reported that ground beef cracklings sold 
at 85c, ‘Chicago. 
er ton. 
50.00@65.00 


Pork, according to grease and quality...$ 
30.00@ 45.00 


Beef, according to grease and quality.... 
Bones, Horns and Hoofs. 


This market is about the same. There 
is a good demand for hoofs, which are 
quoted at $35.00, Chicago 








ERGO, UNMMBONEOR 0 oi. c.ccic ccs facvecces $ = “yt 00 
OD, 1) NRA See eke ate aa pera eer 00 @30.00 
Bee TMI a oie cicicieicieccdicececee 2 00@35.00 
Round shin bones, unassorted ........ 47.50@52.50 
Flat shin bones, unassorted ........ 37.50@42.50 

Thigh bones, unassorted ........... 0.00@45.00 








4 
(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 
Glue and Gelatin Stock. 
The market on jaws, skulls and knuckles 
is around $30.00. Glue bones are firm, and 
junk bones are around $25.00. 


Per ton. 
INI i dioikn nce cnn enthsinéaianacinas $28.00@29.50 
DWéibie pig akin stripe ... 0.0. cccccccces 75.00@&5.00 
Rejected manufacturing bones ......... 33.00@35.00 
EE errr 
Cattle jaw, skulls and knuckles. . 29.00@30.00 
Junk and hotel kitchen bones............25.00@26.00 


Sinews, pizzles and hide trimmings . 21.00@23.00 


Animal Hair. 
Not much material is offered in this 
market, although there is a fairly good de- 
mand. Prices are about steady. 


CPN TOG icc ce vnedesaccennnnedessce 2%@ 3c 
RI Me decade suena wae euciedaenas 7 @ 8%e 
Ro oain 05.6 Cassa Se tdadeund cavenseminenee 9 @ lle 
Cattle switches (110 to 100) each......... 3 @ 3%c 






BROWOG TAI, CRON 2 oc cicsicrccceee 


Horse mane hair, green, 1b. @18c 
Unwashed dry horse mane @22c 
Pulled horse tail hair, @ 65ce 


Pig Skin Strips. 
Prices continue to work higher, sales of 
No. 1 tanner grade mostly at 534c to 6c per 
Ib. basis, Chicago. 





MASON HARKER & CO., INC. 
“Cincinnati Tallow and Grease Exchange” 
Broker 
Tallow, Grease, Soap Oils, Glycerine 

Barrels, Drums ‘ 
Offerings and consignments solicited. 
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COTTON OIL SITUATION. 


An analysis of the cottonseed oil situa- 
tion for the months of August, September 
and October, 1924, with 
last season, based upon 
reports, has been prepared by Aspegren 
& Co. It is as follows: 


MOVEMENT OF COTTONSEED AT CRUDE OIL 
MILLS, 


comparisons for 
Federal census 


—— Tons received— 
1924-25. 1923-24. 








On hand beginning of season.... 21,711 12,786 
SE 656655 9606096065550400%5 134,656 165,313 
CN + recs Siul baht ca kheaske 601,408 547,951 
ES eee -1,187,993 979,569 
i kths ach seagecenkess 1,945,768 1,705,619 
——Tons crushea—~ 

24-25. 1923-24. 

Sy ee ae ere 55,096 
DD. db nducetnsencsecaavess ‘ 7f 249,208 
EEE Sanwskstndsescescé 707 ‘101,221 661,201 
Total . 1,084,553 965,505 


Increase or decreasé 
"Sane on hand—— 
1924-25, 1923-2 
On hand beginning of season... . 








9° 7 . 

DE coke biegtesstoddoesebacen sale air 
RS ree +298,743 
| eee -.+ 474, 68s +318, 201 
On hand end of month 

1924-25. 1923-24. 

EE ae Oey ene 2 92,826 123,003 
EY S5Ssinkdusbennovcasan 380.443 21,746 
NEE 5666 Sh 560054550 545000 oa 855,128 739,947 





Tons 1924-25. Tons 1923-24. 


A 
*Estimated seed receipts at crude was 








mills season 1924-25............. 4,325,400 3,320.6 

On hand beginning of season.... 21711 ae Tee 
DE MA ibissathentaosoucos sues 4,347,111 3 

Of which is so far crushed... ... 1,084,553 965608 

Destroyed at mills ............. 6.087 1,167 

DAGIAIMR ©. . 0... oc cncocns sce 855,128 730,947 

Seed still to be received ....._. 2,401,343 1,626,815 
855,128 tons seed on hand at 300 Ibs. crude oil per 


_ A go al 256,538,400 Ibs. crude oil, which 
8% refining loss, equals 236,015,32 
oil, or 590,088 barrels. ™ eretantieaaend 


2,401,343 tons seeds still to be received at 
crude oil per ton, is equivalent to 720, 402,000 ibe. 
crude oil, which at 8% refining loss, equals 662,770,- 

Ibs. refined oil, or 1,656,927 barrels. 

*In accordance with our past policy we have this 
month revised our estimate on basis of the last Gov- 
ernment cotton crop report (November 8) of 12,816,000 
bales. We are continuing to figure, howe ver, 900 ‘Tbs. 
of seed to a bale and 75% to be crushed. 


MOVEMENT OF CRUDE OIL AT CRUDE 0 
MILLS. - 





Pounds et — 
-24. 








1924-25 
On hand beginning of season. . aoe 014 2, 900.208 
AUZUBE . 00... eee cece cece eee 17,922,241 15,182,230 
DN iscnhuchsebuecuakae 91,756,142 70,469,701 
REG Séthssanccccsnsasacee 210, 340, 747 195,944,681 
SEE beh eKesdeleanahan scien 322,632,144 284,496,821 
1924-25, is 

1923-24. 
DRL Guns kau ckbeneowieckor ae 13 sos és 

PE eiciniesdsondenctinkt 034 , 236, 
Pk tcedeeskecondeuansete 18 831,800 151, 114,335 
Pn J-kneaxneseshsvawetoee 273,188,362 221,244,799 


Increase or decrease 


On hand beginning of season. . 
August 








On hand end of month, 
ror 1923-2 


ey ee 246,727 4,188, 81) 
EN eae 08" 934,835 18,421, ais 
ee 49,443,782 63,252,022 





DISTRIBUTION CRUDE vi HOLDINGS. 


Por Pounds. 
tAug. 'L =o Aug. 31, 1924. 
Pounds. Pounds. 








‘oun 
- er peernsie sent conennd 2,613,014 4,246,727 
SESS 1 137,689 
In transit to refineries and wna 
PD. chs kb niabow ee 302,000 3,499,260 
DE 6 SbhseSacnbnedenced 4,052,703 8,414, 604 
Sept. 30, 1924. Oct. 31, 1924. 
Pounds. Pounds. 

RIE: osbs oct cckown sseee 23,934,835 49,443,782 
eae 2,665, 737 5,455,941 

In transit to refineries and : 
SED, sa veccecocsnaskk 17,515,120 27,908,575 
NG. cscaveenraccsenivedl 44,115,692 82,808,298 


82,808,298 Ibs. crude oil at 8% renfiing loss, uals 
76, 183, 684 lbs, refined oil, or 190,459 Seawele. be 


CRUSHED PER TON. 


During August, 63,541 tons seed produced 17,922,- 
241 lbs. crude oil, equivalent to 282.1 lbs., per ton, 
or 14.1%, compared to 18.8% last year . 

During September, 313,791 tons seed produced 91,- 
756,142 Ibs. crude oil, equivalent to 294.4 lbs., per 
ton, or 14.6%, compared to 14.1% last year. 
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During October, 707,221 tons seed produced = 
840,747 lbs. crude oil, equivalent to 297.4 Ibs., 
ton, or 14.9%, compared to 14.8% last year. 

Total-—1,084,553 tons seed produced 320,019,130 
lbs. crude oil, equivalent to 295.1 Ibs., per ton, or 
14.8%, compared to 14.6% last year. 


REFINED OIL 
sor guns produced 
1924-2: 1923-24. 
138,112,489 








On hand beginning of season. 











BEY ons cn tdnscevsvesvach 12,066,749 
NEE i cs dcncevvcssscvas 0, 
CORTE a cccccesescccscsscseces 
BE sauvnckstaseeeesnn sone 331,096,303 313, 068, 38,123 
- —Deliv ered consumers—— 
24-25. 1923-24. 
EE, Dia ctboxeskes eso saveane 63,742,461 81,488,684 
PP PPeTe Perey S| 62,787,348 67,801,846 
SNE pans os. 000006404s 0000 131,151,763 92,385,614 
- | ee . 257,681,572 241,676,144 


Increase or decrease. 
—Stock on hand— 








1924-2 . 3-2. 
On hand beginning of season. 106,799,632 138,112,489 
BEER . ow ccccccccececsvcccess 52,598,340 —69,421,935 
eee SS  PPPCTET EEE TELL, 57,619 —27,041,027 
PTT Tre er 23,071, 058 +29,742,452 





On hand end of month. 
1923-24 


1924-25. 
IS oi iain kun an head Oenesenne 54,201,292 68,690,554 
DE 5 vanss stn 040 es cnee 50,343,673 41,649,527 
CREO cc cccncccvcnsecsevcncs 73,414,741 71,391,979 





DISTRIBUTION eet OIL HOLDINGS. 
Aug. 1, 1924. Aug. 31, 1924. 











Pounds. Pounds. 
At refineries .....cccccee- 95,422,507 46, 026, 795 
At other places 3,406, 674 , 732,340 
In transit from refineries.. 7,970,451 5, 442,157 
BOOM cc cccccccccccsecs 106,799,632 54,201,292 
Sept. 30, 1924. Oct. 31, 1924. 

Pounds. Pounds. 
At refineries ........200. 40,298,166 66,215,844 
At other places .......... 5,982,118 3,168,474 
In transit from refineries.. 4,063,389 4,030,413 
WORE 2 ccccccccvcvescese 50,343,673 73,414,731 

AVERAGE REFINING LOSS. 

During August, 12,592,313 lbs. crude oil yielded 


11,144,121 lbs. refined oil—1150% loss compared to 
8.28% loss last year. 

During September, 68,945,518 lbs. crude oil yielded 
58,929,729 lbs. refined oil—7.84% loss compared to 
7.73% loss last year. 

During October 165,686,009 Ibs. crude oil yielded 
154 222,821 lbs. refined oil—6.92% loss compared to 
8.53% loss last year. 

Total—242,223,840 lbs. crude oil yielded 224,296,671 
Ibs. refined ‘oil—7. 40% loss compared to 8.31% loss 
last year. 


SHIPMENTS OF REFINED OIL 











1924-25. 1293-za. 

NE. coc sacwscnectaeesensenne 850,653 1,306,927 
oo nal pobbbaeene sseeephanke 681,112 ,028, 

PE <s saunnecaues 439 5ssn abe" 1,640,941 1,260,337 

 .  cisann daedsnanenseds 3,172,706 3,595,596 

— —Domestic pounds—— 

25. 1923-24. 

BOER cescccecccssvesesesses 62,891,808 80,181,757 

Beptember ........sccccsscces 62,106,236 66,773,514 

OO 129,510,822 91,125,277 

PE cinccvcecosesoescscess 254,508,866 238,080,548 


——Total pounds—— 
1924-25, 1923-24. 








REFINED OIL. 
Summary in barrels of 400 pounds. 
Produ 











—! ced— 
1924-25 1923-24 
Old crop stock ..........-esseees 266,999 345,281 
BEE n0cescsccusticsncocveeeses 27,860 30,167 
DEE once nce vasissncccsceseee 147,324 101,902 
SE vic ccccvagbsocdvescccacceee 385,557 305,320 
BAER ccc cccncccagiboccsesecesce 827,740 782,670 
——Consumed 
1924-25 1923-24 
BIE once cccesccnssesecescoe 159, 203,722 
Beptemmber ... wn. ccc cccccccesecee 156, 169,504 
SE oc a nudes a6.0u-bendinsseoenee 327,879 230,964 
Seasons phud es ake eR ene 644,203 604,190 
——On hand—— 
1924-25. 1923-z4. 
RRMERRE Conc ces cauusinsanesaice s 135,503 171,726 
NE i 55 sae ena s ene oe six 125,850 104,124 
ES rer er re 183,537 178,480 
1924-25. 1923-24. 
Refined oil on hand...........+..- 183,537 178,480 
Seed on hand will produce........ 590,038 493,900 
Crude oil on hand will produce... 190,459 214,208 
Seed still to be rec, will produce. .1,656,927 1,085,866 
ID: os cencdovaconabensseeseend 2,620,961 1,972,454 
Less approximate carry over for 
end of season Aug. 1, 1925. 500,000 *289,512 
Available for coming nine months. 2,120,961 1,682,942 
Monthly average consumption for 
first three months ............. *214,734  *201,397 
Monthly average consumption for 
all nine months .........-..--- +235,662 +181,340 
Monthly average consumption for 
all twelve months .........---- +230,430 +186,354 
* Actual. t+ Available. 
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CURRENT LARD STATISTICS. 

Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and exports for the first ten months 
of 1924, with comparisons, are reported 
as follows: 

LARD PRODUCED, CONSUMED AND STOCKS 

ON HAND 


(A) (1) PRODUCED 























1924. 1923. 
Pounds. Pounds, 
January ...............227,689,000 181,266,799 
i eee 188,348, 000 158,557,000 
ES rrr 177,602,000 173,551,000 
170,096,000 179,292,000 
.167,2 9,000 155,449,000 
16€ 1,000 172,279,000 
177,565,000 159,782,000 
EN rere 121, BR 000 142,084,000 
eee rr. 103,645,000 113,261,000 
OOREMOR oc cccceccovcvese 107,174,000 132,233,000 
WAR 5 vcicvccascuee 1,607,843, 000 1,567,754,799 
CONSUMED 
(B) (2) Exports 
1924. 1923. 
Pounds. Pounds. 
eT eee 136,153,858 111,157,013 
February 102,396, 232 91,535,927 
EE Sts water ees so Sem 55, 112,141,024 
BE: cscs ackvenwsesunse 8, 88,601,294 
DE? \cisnehiavased esse be 4 95,342,740 
SN 6 5.0K bhidkenew aes oo 9,7 65,787,732 
BE, 0 06.00 onneee se s'es O00 90, 70,290,517, 
August 5,7 85,082,300 
September ...........-- 67,273,117 85,194,081 
October ..............Not available 77,645,527 
Total ....ccccecsces Not available 882,778,155 
(C) Domestic 
1924. 1923. 
Pounds. Pounds. 
January 86,745,142 62,651,819 
February . 71,471,777 64,185,753 
DRAPE cc cccsscccsscvcce 57,534,996 53,767,976 
y\. Gerrer Te re 78,152,880 72,182,706 
BT cccccveenacevecsvese 76,177,352 60,827,260 
DEED ccccccctsccccesccee 80,420,248 »125,2 
TOY crccccvcccccccccccs 110,122,483 72,108,483 
AUGUST ...ccccccccecese 68,843,225 82,420,700 
September ............- 76,849,883 71,318,919 
QOCCODEP ...cccccecccece Not available 91,970,473 
PE vakacecccss=oe Not available 698,559,357 
1923. 
Pounds. 
173,808,832 
155,721,680 
65,908, 
160,784,000 
156,170,000 
132,913,000 
13, 142,399, 
6,580, 167,503,000 
en Suenee nodes 144,123,000 156,513,000 
EEE ccecccencecnce 159,806,000 , 806, 
Total ..ccccsccceece 1,625,617,000 1,581,337,512 
(D) STOCKS HELD END OF MONTH 
1924. . 
Pounds. Pounds. 
On hand beginning year 49,340,000 48,807,713 
54,130,000 56,265,680 
68,610,000 101,000 
22, 66,743,000 
102,317, 85,251,000 
127,949, 84,530,000 
152,520,000 123,896,000 
9,672,000 141,279,000 
124,676,000 115,860,000 
84,198,000 72,608,000 
| , 566, 35,225,000 


(A) Includes entire production, both neutral and 
other edible by federal inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few smail ones, but 
does not include production on farms. 


(B) Includes both neutral and other edible lard. 
(C) Apparent consumption. 


(D) Includes stock held in cold storage plants and 
packing house plants only. 


(1) Source:—Bureau of Agricultural Economics, 
Dept. of Agriculture, 


(2) Source:—Bureau of Foreign and Domestic Com- 
merce, Dept. of Commerce. 


ais 
VEGETABLE OIL IMPORTS. 

During September, 1924, 14,719,364 Ibs. 
of coconut oil were imported into the 
United States, all from the Philippine Is- 
lands. It was valued at $1,076,783. 

In the same month, 287,596 lbs. of pea- 
nut oil were imported, at a value of $29,- 
309. Most of this supply came from 
Hongkong and elsewhere in China. 

fe 
COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, November 1, to November 26, 12,874 
bbls. 











Siesceocooooo® 


XK onhvo renew 


it 


1 AOVOeCeoeaanvrs 


“a 


NieeoovooroonN 


3 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
a 
0 
8 
it 


sy 








November 29, 1924. 


THE NATIONAL PROVISIONER 


VEGETABLE OILS 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Market Steady—Undertone Firm—Trade 
\ioderate—Crude Holding—Other Fats 
Strong—Cash Trade Quieter. 


‘he feature of the cotton oil market 
on the New York Produce Exchange the 
week was the limited fluctuations 
either way, making for a more or less 
stabilized market, but also a_ position 
where, as far as the speculative element 
was concerned, the market was in a rut. 
It was almost impossible to lift values, 
and at the same time, was extremely diffi- 
cult to depress the market. As a result, 
trade was more or less moderate, but the 
undertone, everything considered, was 
quite firm. 

Commission house trade was mixed, and 
refiners’ brokers were on both sides. Sell- 
ing pressure at all times was limited, and 
while outside interest was limited, there 
was sufficient buying power constantly in 
evidence to absorb the hedging pressure, 
and to keep the technical position from 
becoming top-heavy. 

Cash Trade Generally Quieter. 

As far as conditions were concerned, 
the only prominent change of the week 
was further evidence of a quieter cash 
trade in general. This should not be 


taken to mean that cash business has 
dried up completely, but the volume of 
the daily business was not as heavy as 
that experienced the past five to seven 
weeks. 

The other features surrounding the 
market showed no change whatever. The 
crude markets were very steady, with the 
basis nine cents in the Southeast and Val- 
ley, packers getting 9%c Memphis, and 
with a scattered trade in Texas at the 
834c level. A noticeable factor, however, 
in the crude situation was less urgency 
on the part of refiners for nearby crude 
and incidentally, in several refining quar- 
ters the belief was expressed that the 
bulk of the refining interests have suffici- 
ent crude bought ahead to keep their 
plants operating actively till the first of 
the new year. 

Sales of January and early February 
crude, at the nine cent level, have been 
reported, and refiners were showing more 
interest in next year’s deliveries. 

The other fats and oils continued in a 
very strong position, with manufacturers 
and producers well sold ahead, and with 
no pressure on any of the market, while 
the lard market again showed surprising 


strength, in view of the continuous heavy 
hog runs, and was of no little help to 
cotton oil. 

Relative Firmness in December. 

The November delivery went out very 
mildly, and since December has become 
the current month, it has shown relative 
firmness. This is due to a belief that de- 
liveries on contracts will be light, and also 
to a belief that a fair-sized speculative 
short interest exists. In the January de- 
livery, it is claimed that a large western 
long inte rest exists, and that these longs 
intend taking delivery. However, it is 
felt that by the end of the year the re- 
finers’ will have built up a stock of oil 
sufficiently large to give the January 
Icngs all the oil that they desire. 

There is no questioning the fact that the 
grease situation is a very strong one. 
However, there are many peculiar phases 
in the various markets, and until they are 
overcome, it is extremely difficult for one 
to judge the action of values for the im- 
mediate future. In most cases, the bulls 
point to the lard premium, as indicating 
big cotton oil distribution, and strong cot- 
ton oil prices. The hog run is not con- 
sidered a factor, owing to the small lard 
stocks. 

However, the bulls overlook one fea- 
ture, and that is that cotton oil at its 
discount under lard, is getting part of the 
pure lard business, and that export lard 
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buying is not as heavy as most would like 
to see it, and there is the possibility that 
before long the latter features may ad- 
versely affect the lard level. 


Export Trade Picking Up. 

At the same time, much is heard of ex- 
port buying. New York will clear be- 
tween 8,000 and 10,000 bbls. in November, 
and some will possibly go out from other 
ports. This buying has been due to the 
fact that cotton oil is cheaper than com- 
peting foreign oil, but is due more to the 
fact that foreign oils are scarce, as it is 
the in-between-season, and there are few 
who expect any lasting cotton oil business 
after January, when foreign peanut and 
bean oil from the new crops will be avail- 
able, and will unquestionably break the 
technical strength that exists in those oils 
at the present time. 

Should the strength in other commodities 
continue, there is no doubt but what the 
larger cotton oil crush this year will be 
in demand, and quickly absorbed. But at 
the same time, with four months of the 
cotton oil season already gone, only one- 
third of the possible crush has been con- 
sumed, so that for the last eight months 
of the season there will be available 
around 2,000,000 bbls. from the new crop, 
plus the moderate carry-over. This shows 
conclusively that consumption must con- 
tinue large in domestic channels, or that 
the price must become suffiicently attrac- 


tive to export business, while if the for- 
eign takings are not sufficiently large, 
there is a possibility that oil ultimately 


would have to go to the soap-kettle level. 
As is often said, it is difficult to filleup all 
the holes at once, but it is also asking too 
much of the domestic trade to expect that 
the domestic consumption will run 250,000 
to 300,000 bbls. a month clear through the 
entire season. 

COTTONSEED OIL—Market transac- 
tions— 

Thursday, November 20, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
en ae Te ee | ae 
Nov. ......... 100 1095 1095 1090 a 1100 
PPS is won kote 600 1070 1067 1067 a 1068 
eee Se 1400 1075 1065 1064 a 1065 
ee Smee bho. «tae ROR AIEDTD 
Mar. ......... 1500 1084 1068 1067 a 1068 
SS [ere 1067 a 1075 
May 12000 1100 1084 1084 a 1085 
June Jcas doen Eee a0eD 
Total sales, ‘including switches, 15,800 P. 
Crude S. E. 834-9. 
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Friday, aie 21, 1924. 

ge— —Closing— 

Sales. Hien "Low. Bid. Asked. 

oT ee ys | TTT ce We 
fC" ee ee ae 300 1100 1100 1100 a 1102 
US a eee 2000 1070 1057 1065 a 1070 
Oo. cei eke 2700 1068 1059 1059 a 1060 
Feb. , . 1060 a 1068 
Mar. : 4300 1068 1060 1062 a 1063 
See 1065 a 1075 
May : 6200 1089 1075 1079 a 1090 
June 1085 a 1090 


eye sales, ‘including switches, 16,500 P. 
Crude S. E. 834-9. 


Saturday, November 22, 1924. 


—Range— —Closing— 
Sales. High. Soom: Bid. Asked. 
Spot - sae ee eee ee 
Oe a ee 200 1175 1120 1125 a .... 
ets... 400 1075 1065 1073 a 1085 
|S MESS 1900 1068 1060 1065 a 1075 
FPN onc ou ke When sank + ska a eS 
Mar. ......... 1300 1080 1065 1078 a 1080 
JUST ees ... 1085 a 1095 
May ‘ 9200 1095 1085 1095 a 1096 
June cee 1200 a: 1710 
Total sales, ‘including switches, 13,600 r. 
Crude S. E. 8%-9. 
Monday, November 24, 1924. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Spot Sas ee T MENT AR rcyic 
BONS 8, en oe 200 1125 1120 1115 a 1150 
Dec . 1000 1090 1075 1076 a 1080 
(er 1200 1085 1072 1074 a 1075 
LS eee eres ... 1075 a 1090 
| Ne 4100 1095 1086 1087 a 1088 
VSS ... 1090 a 1100 
Se: 10200 1112 1102 1103 a 1104 
June ; 5‘ .--» 1110-a 1120 
bey sales, ‘including switches, 18,100 P. 
Crude S. E. 9 Sales. 
Tuesday, November 25, 1924. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
LL ae pew Fy re ee eee 
ROR cata cae 700 1115 1090 1100 a 1110 
Dec . 2000 1082 1068 1077 a 1078 
jan. 1400 1075 1069 1072 a 1073 
ae a sawcy @uislop au.no 0 MR eRe 
BOAT? 3.4 eke ae 1100 1090 1081 1084 a 1085 
ROWE: sc 5eescu Spe. bates ame See ane ae 
EA gr eae: 8200 1109 1102 1104 a 1106 
June 200 1120 1116 1112 a 1120 
Total sales, including switches, 14.400 r. 
Crude S. E. 9 Sales. 
Wednesday, November 26, 1924. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SC ae. eee ee Come MANOR tee. 
Dec ...... 1500 1087 1071 1086 a 1090 
Jan. ......... 2300 1080 1072 1077 a 1079 
ee << 40s wes < LBD a 1000 
| ee ee 3000 1088 1084 1087 a 1088 
| epee 1090 a 1105 
BOGS sss oF 7600 1105 1100 1103 a 1104 
WORE 6 ccs nco% ioe 1110 a 1116 
LS a eee 1500 1121 1120 1118 a 1120 


Total sales, including switches, 17,700 P. 
Crude S. E. 9 nom. 
Thursday, November 27, 1924. 
Thanksgiving Day—No Market. 








SEE PAGE 39 FOR LATER MARKETS. 
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COCOANUT OIL—The market was 
very firm again this week, with offerings 
limited and demand quite good. Reports 
of further advances in tallow and scarcity 
of other competing oils together with lim- 
ited offerings made for a very tight near- 
by situation. Immediate shipment oil was 
difficult to secure with some little busi- 
ness New York at 10%c, and the market 
held as high as 12c. 

Sales, coast, were reported at 95¢c for 
Jan. forward. Prompt oil, coast, ten cents 
asked. At New York Ceylon bbls. quoted 
114%@113%4¢, tanks on tanks coast 934 
(@10c edible bbls. N. Y. 1334@ 14c—Cochin 
12%c. 

SOYA BEAN OIL—Offerings were lim- 
ited, and the market strong with a good 
inquiry in evidence, with oil coast quoted 
at 8.30c. At New York crude in barrels 
was bulk quoted at 13@13%c: tanks 12c: 
Pacific coast tanks, 111%4c; edible, bbls., N. 
Y., 1334@14c. 

CORN OlL—Offerings were limited 
and demand good, with the market strong 
owing to an improving consumers’ absorp- 
tion. Sales were reported as high as 10%c 
f.o.b. Chicago mills. At New York crude 
in barrels was quoted at 13@13%c; re- 
fined barrels, 134%4@13%c; cases, $13.88 

PEANUT OIL — The market was 
strong, with reports of some domestic oil 
selling at twelve cents, f.o.b. mills. At 
New York both crude and refined were 
nominal. 

PALM OIL—Continued light offerings 
and strength in tallow and other oils and 
lack of European pressure make for a 
strong market, but consumers are show- 
ing little interest. At New York Lagos 
spot was quoted at 10c; shipment, 9.80c; 
Niger spot, 834@9c; shipment. 8.70c. 

PALM KE RNEL OIL—Market more 
or less nominal and quoted at 10%c, New 
York. 

SESAME OIL—Spot supplies are lim- 
ited, and the market strong, as European 


offerings are scarce and held far above 
cotton oil. At New York spot sesame 
was quoted at 144%@1434c; shipment, 


14%c prompt, 

livery. 
COTTONSEED OIL—Demand good 

but less active than recently. with prices 

firm. P.S.Y. spot barrels New York, 

114%4,@11%c; refined, 12@12%c; South- 

east and Valley crude, 9c; Texas, 834c. 

—— 


SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The ‘National Provisioner.) 

New Orleans, La., Nov. 26, 1924.—Prime 
crude firm at 87éc, Texas and Oklahoma; 
9c, other directions; offerings light; seed 
receipts increasing; prices advancing. Re- 
fined oil steady. Thirty-six per cent meal, 
$38.50; 41 per cent meal, $40.50; 43 per 
cent meal, $42.50; loose hulls, $11.00; 
sacked hulls, $14.50; all delivered New 
Orleans. 


13%4c for next year’s de- 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 26, 1924.—Prime cot- 
ton seed delivered Dallas today, $40.00; 
prime cotton seed oil, for Dallas, 834c; 
43 per cent cake and meal, $39.00; hulls, 
$7.50 mill run linters, 3%4@6c Cooler 
weather, markets slow. 


GEO. H. JACKLE 


BROKER 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 


Provisions. 


Iiog products very strong at close of 
wees, lard making new highs for season, 
esp cially distant positions, with the hog 
situacion offset by grain strength. Hog 
runs large, but complaints on quality were 
general. Cash trade moderate. 

Cottonseed Oil. 

tttonseed oil very firm at close of 
weck following lard, due to lack of selling 
pressure, together with firmness in south 
and with generally bullish sentiment. 
Shorts covering nearbys; refiners’ pres- 
sure limited to May and July. Reports 
indicate cash trade has fallen off quite 
a little but increasing lard premiums are 
a helpful factor. Indications are that 
New York will clear during November 
between 8,000 and 10,000 barrels for ex- 
port. Southeast crude, 9c, bid; Valley 
9@9%c, some asking 9%4c; Texas, 84@ 
8%Kc. 

Quotations on cottonseed oil at Friday 
noon, were December, $10.85@10.90; 
January, $10.80@10.81; February, $10.80@ 
10.90; March, $10.88@10.89; April, $10.92@ 
11.00; May, $11.06@11.10; June, $11.10@ 
11.17; July, $11.21@11.23. 

Tallow. 

Tallow, extra, 10@10%c. 

Oleo Oil and Stearine. 
Stearine, oleo, 11%c. 


% 


FRIDAY’S GENERAL MARKETS. 

New York, Nov. 28, 1924.—Spot lard at 
New York, prime western, $15.25@15.35; 
middle western, $15.10@15.20; city, 
$15.00; refined, continent, $15.75; South 
American, $17.00; Brazil kegs, $18.00; 
compound, $13.25. 


Liverpool Provision Markets. 


Liverpool, Nov. 28, 1924.—(By Cable)— 
Quotations today: Shoulders, square, 
86s; picnics, 68s; hams, long cut, none; 
hams, American cut, 95s; bacon, Cumber- 
land, 94s; bacon, short backs, 106s; bellies, 
clear, 100s; Wiltshires, 91s; Canadian, 90s; 
spot lard, 82s. 

Hull Oil Market. 

Hull, England, Nov. 28, 1924. — (By 
Cable.)—Refined cottonseed oil, 50s; crude 
cottonseed oil, 46s 6d. 


——do—_—__ 


BRITISH PROVISION MARKET. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Nov. 15, 1924.—A 
rather better tone is to be observed in 
the American bacon trade this week with 
the market gradually coming steadier. 
Clear bellies are in the best request, and 
are very scarce and more business is pass- 
ing on Cumberland cut and Wiltshire 
sides. The Irish trade is fairly steady 
with a fair demand for S/C backs and 
long clears. 

The demand for hams is only limited 
against the fair supplies and the market 
has an easy tendency. Shoulders are a 
dull trade being without quotable change. 
The market on Wiltshire sides is steadier 
and, while Irish and Danish continue un- 
changed, there is a distinctly better tone, 
and both these cures are moving fairly 
well into consumption at current rates. 
Lard on spot is a very quiet trade. 


TRADE GLEANINGS. 

A new abattoir has recently been 
erected near Middletown, Pa., by H. B. 
Coble. 

The White River Packing Company, 
Muncie, Ind., contemplates rebuilding its 
plant, which was destroyed bv fire. 

Frye & Company, Seattle, Wash., pack- 
ers, are contemplating the establishment 
of stock yards near New Westminster. 
B..G. 

Reliable Provision Company, Inc., has 
been incorporated in Albany, N. Y., with 
a capital stock of $10,000. Directors are: 
Bermany Weissman, Irving Schwartz and 
S. H. Weinstein. 

The Davis Packing Company, recently 
organized in Boise, Idaho, plans to place 
60,000 shares of its stock on the market 
to provide working capital. The new con- 
cern has purchased and is operating the 
packing plant of the old Davis Meat Com- 
pany in that city. 


—-G—— 


CANADIAN STOCK IN BRITAIN. 


At the recent fat stock show held at 
Norwich, England, the center of the great 
feeding district on the east coast, Ca- 
nadian cattle made a good showing. Par- 
ticularly fine was the achievement of one 
of the steers sent over by the Canadian 
Department of Agriculture from the Ex- 
perimental Farms. 

This steer captured three first prizes, 
two specials and was awarded the re- 
serve championship for the best beast in 
the show. In competition with the finest 
types of British fat cattle, Canadian steers 
have again demonstrated their ability as 
beef makers. 

fe 
CITY ABATTOIR IN ARGENTINA. 


The city council of Rosario, Argentina, 
has approved plans submitted for a new 
municipal slaughterhouse, Consul Harn- 
den, Rosario, informs the Department of 
Commerce. The plans, now definitely ap 


‘ proved, provide for administrative offices, 


dressing rooms, baths for the employees, 
managers, residences, etc., and when com- 
pleted will give Rosario one of the most 
modern and fully equipped slaughter- 
houses in Argentina. 

The entire cost of the new plant will be 
4,000,000 pesos (the peso is now worth 
$0.85), 1,000,000 pesos of which will be 
spent on a new cattle market which will 
be built in connection with the slaughter- 
house. 

——fo— — 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, No- 
vember 1 to November 26 were 25,226,908 
Ibs.; tallow, 1,258,000 lbs.; greases, 10,200,- 
000 Ibs.; stearine, 88.000 Ibs. 
eee. 
NEW YORK LIVESTOCK. 


Receipts for week ending Saturday, 
November 22, 1924, are as follows: 


Cattle. Calves. Hogs. Sheep. 











TEROOR CHE oc cccccccces 5,189 8,579 14,463 29,305 
DN ia dic cs caceae 1,651 2,072 25,286 2,269 
Central Union ......... 8,708 1,684 98 23,025 

IES Wak ralh 4,0.4.4-0'0 ohare 10,548 12,285 39,847 54,599 
Previous week ......... 11,288 12,351 15,268 49,799 
Two weeks ago......... 9,190 11,888 27,618 43,405 





RECEIPTS AT CENTERS. 


SATURDAY, NOVEMBER 22, 1924. 
Cattle. Hogs. Sheep. 








Rn Fn ae 2,000 2,000 
SP CONES 6 cecconiccovcase . eee, ee 
I 35 046-6700 4ote. we keane 300 100 
ST ER ei wenciveck.ccnenes 3 150 
_. free 150 1,500 
PI 0d oi uv. cicalontducate 13,000 500 
EE scidwewcncevews eens 1,8 2,500 
Okighoma City .......cec0. 7 0—C<“(i‘é eee 
Et  ooiwscwcensees 1,200 1,000 = cccce 
EE ars dhaaiaa ak ean oie ae  merrrre 
Pe adc ed eae siodaede 100 1,800 
RE a. n'elee elke aninses ; a lee 
oe EE ee °C a waves 
Indianapolis ............... 200 100 
I 4:05 5ice:sieaewcde oe 200 500 
Eee 700 600 
eee 5 200 3,5 900 
I acne: o0 563 ceewenee 400 3,000 2,000 
EE OREN oS vaccawew «ases Lae 
IY <bis we ¥ er iiekidcxcnes 400 100 100 


MONDAY, NOVEMBER 24, 1924. 
Cattle. Hogs. Sheep. 


CS Ss a ccccovcucacenue 25,000 95,000 20,000 
ee 20,000 20,000 4,000 
NE ian 3h 0:16 1a «las wns sees eceale 12,000 12,000 3,000 
i EE a cco ciceawsercanek % 20,000 1,000 









BEe TOMI. oeisciiicieccceucs 8,000 2,000 


SOE Oise aincimorasiveeeses 4, 11,000 2,000 
ok APE er re 6 31,000 4,000 
Oklahoma City eee? eaates 
Nie ae sie Sicvig wade Lee © asows 
DEE i sidisie Kowncacuwe 1,000 200 
DNs oad ccdvaresc sre 5% war aiate-ee 5 1,600 4,700 
RMI tidns Kew codaanssees 1,500 400 
NIN MNNINIR a, cca, sas at 6: 0:9: «0's ahecmcele 4,? yh ree 
pA 9,000 100 
Pittsburgh .. 15,000 4,000 
Cincinnati 4,600 400 
Buffalo .. 23,000 13,500 
Cleveland ..... 11,000 4,000 
Nashville, Bites ace to ae 
ce er ee se 2,200 1,700 
TUESDAY, NOVEMBER 25, 1924. 

Cattle. Hogs. Sheep. 
ORIEN BOS. oii sis dis veecccieislenisis 17,000 60,000 11,000 
TON © ove cecnccceeacias 14,000 14.000 4,000 
CE hosenidewns ctcmanenee 3,¢ 10,500 8,000 
Wed PMs b Kcicwcwencwns cea 21,000 1,000 
St. Joseph .. ag 8,000 3,000 
Sioux City 5 10,500 1,800 
oe. Seer + ao 15,000 1,200 
Oeismome Clty... cccccccee 1,400 ee 
WOE WRG onc ccccccccocss OCOe 800 300 
rere. 1,000 6,500 300 
I  cncanpeancapsecin 1,400 3,100 16,000 
RE ccescareccatancaaae 300 1,000 300 
WPI s:46 eeweacewtenoane 800 Ea eeeas 
SES Sisice ce cvecceas 1,200 16,000 300 
PN ig. .0. a's cc ccc cneenios 100 5,000 300 
| err 400 3,700 300 
errr eee 100 2,000 400 
SE iii anh ia sicenee tema 300 3,000 2,000 
Waplivalle, TORN... . .0cs scece 100 i) ree 
a cariacks oadema nena 900 1,600 700 


WEDNESDAY, NOVEMBER 26, 1924. 
Cattle. Hogs. Sheep. 


ee eee 15,000 33,000 8,000 
po 6,000 11,000 500 
CIN. ia cialésicasewesd ceca SR 11,500 8,500 
Pee a 056542016 980 Ole wade ave 2,500 12,000 1,000 
rere eer 1,500 11,000 3,000 
NE Re oat dic ce ee cnsnaes 1,200 14,000 1,000 
INT Gelke se d:d065 sed ewele's 2,300 22,000 1,000 
2 es 900 a 
WOGG WOW occ ncccacccccas Ome 1,500 200 
a nee 1,000 5,000 300 
PE enact ukscskwceane 700 1,200 3,700 
pi eee 800 12,000 300 
Py), err eke 4,500 300 
OCUIINEE  sieeeigcee cedeacisics 500 4,000 200 
NE Ges paca seds semanas 100 2,700 200 
WRI so Vecdice <amsite Ge.éncs 500 5,000 3,000 


THURSDAY. NOVEMBER 27, 1924. 
Thanksgiving Day—Holiday. 


FRIDAY, NOVEMBER 28, 1924. 


Cattle. Hogs. Sheep. 
(al Dee ne ere ire er er 12,000 68,000 13,000 
Me: CUES © oon cik ccceus« See 6,500 3,000 
Ca sardine qngwcewocusdes 2,200 11,000 5,000 
SF MO Fa vi ccecen cede sce 19,000 1,000 
I? bc .cdanlacadocensen 2,000 2,500 2,000 
SUE OIE Foc cit ictic cascade 1,800 10,000 1,000 
a, Oe error ere 2,000 10,500 2,200 
CR CRG © ooo hecincicins 1,500 800 Ape 
Ch ak ee 6.600 1,700 300 
pe eee ee 500 2,500 300 
REE vnc Wedn seaman amades 1,000 1,000 2,600 
IRGEOMOAMOUS 2.0 ccc cccsece 800 13,000 300 
PICO 6 cc cc cccccs erence ae 6,000 600 
CIEE Ca cispeccasccawineas 1,800 9,000 300 
Ws oo 66.k 04 cid jncenes 400 11,500 4,000 
(pS eer ree eee Ce 800 6,000 3,000 

a 


GERMAN PORK MARKET LOWER. 

Prices of both hogs and lard were again 
lower on German markets during the 
week ending November 12, says the U. S. 
Department of Agriculture. Lard was 
about $2.00 below the high point reached 
during the third week in October. 

During September there were 224,644 
hogs slaughtered at the 36 most important 
German livestock markets, in comparison 
with only 58,633 in September, 1923. 
Nearly twice as many cattle, calves and 
sheep were slaughtered than in the same 
month of 1923. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Nov. 26, 1924. 

CATTLE—Country loadings showed 
abatement, arrivals locally during the first 
three days aggregating approximately 57,- 
000 head against 66,000 corresponding 
period a week earlier. Killing quality 
averaged higher. 

Demand continued unusually broad for 
desirable fed yearlings and handyweight 
steers, outlet for well-finished heavies also 
showing expansion. Upturns of 25@40c 
followed keen competition on the latter, 
prime yearlings today reaching $13.75, a 
price 65c above a week earlier. 

Most of the toppy yearlings during the 
week, however, had been weeded off show 
herds or, at least, originally intended for 
show ring exposition. Several strings 
turned at $13.50@13.65 today. 

Long fed weighty bullocks, sorts oft 
show steers scold upward to $11.50 and 
straight market bullocks averaging better 
than 1,506 lbs. made $11.15. Highly fin- 
ished offerings were in such broad demand 
late in the week that lower grades unless 
light, were cast into eclipse, closing barely 
steady with a week earlier. 

Fat she stock fluctuated, finishing in 
line with a week ago. Canners and cut- 
ters advanced 10@I15c, however. 

Bulls held steady. Veal calves were in 
demand, good to choice offerings selling 
strong today at $9.00@9.50. Small re- 
ceipts of western grass steers were sea- 
sonal and mostly in feeder flesh, selling 
strong to 25c higher. 

HOGS—Liberal marketings this week, 
following near record heavy receipts last 
week, depressed trade and a sharp break 
developed for all classes, with the excep- 
tion of weighty butchers and packing 
sows, both of these kinds being compara- 
tively scarce in a supply containing an 


exceptionally large number of under- 
weights. 
Weighty butchers declined 20@25c, 


medium and light weights dropped 25@65c 
and packing sows showed 10@25c losses, 
as compared with last Thursday. Light 
lights ruled $1.00@1.25 lower and slaugh- 
ter pigs suffered a $1.50 downturn. 
Shipping demand for large numbers 
proved a partial check to the declines and 
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allowed some recovery late, when more 
than half of the fresh supply went to out- 
side killers. 

SHEEP—Considerably reduced arrivals 
of fat lambs paved the way for advancing 
fat lamb values and continued strength 
throughout the week boosted prices up- 
wards 50@/75c in general. Practically no 
quotable change was noted in the clear- 
ance of the limited showing of fat sheep 
offered. 

Fat natives and fed western lambs sold 
about on a par with each other, bulk mak- 
ing $13.75@14.25, with best offerings 
reaching $14.50 to all interests at the close. 
Fed clipped lambs were scarce, with most 
sales reported at $11.75@11.85, nothing 
strictly choice being offered. 

Handyweight fat ewes, mostly fed west- 
erns, sold largely within a spread of $7.50 
@8.00, with best kinds topping $8.25 for 


the week. Yearling and aged wethers 
were practically absent. 
fe 
ST. LOUIS. 


¢Reported by U. S. Bureau of Agricultural Economics) 
E. St. Louis, Ill., Nov. 26, 1924. 
CATTLE—Light receipts and broad de- 
mand forced a general upturn of cattle 
values this week, light vealers and bologna 





November 29, 1924, 


bulls alone excepted. Compared with 
close of last week beef steers and light 
yearling steers and heifers, 50@75c higher; 
best kinds up most; cows, 25(@50c higher; 
canners, 10@25c higher, bologna bulls and 
light vealers steady. 

Tops for week: Yearlings, $11.50; 
matured steers, $11.00; heavy steers, 
$10.00; light mixed yearlings, $10.25; bulks 
for week: Steers, $6.25@10.00; fat light 
yearlings, $9.00@9.75; cows, $3.75@4.50; 
canners, $2.35@2.50; bulls, $3.50@4.00. 

HOGS—tThe arrival of over half a mil- 
lion hogs at eleven markets in three days 
caused a downward revision of Thanksgiv- 
ing week prices. A spirited rally today 
lifted values 25@40c over a day earlier but 
market is still 10@15c under last Wednes- 
day on butcher hogs and 25@50c lower on 
light lights and pigs. 

Top today was $9.45, bulk of butcher 
hogs, 180 Ibs. and up, $9.00@9.30; lighter 
hogs, $8.60@9.00; 120@130 lb. pigs, $7.00 
@7.50; packing sows, 25c higher at $8.25 
largely. 

SHEEP—The lamb market has entirely 
recovered declines imposed late the pre- 
ceding week and is steady with last Wed- 
nesday. Top reached $14.25 today with 
bulk wool lambs $14.00; clippers $11.75; 
culls $10.00; a few fat yearlings $11.00@ 
11.50. 

Aged sheep have advanced 50@75c; bulk 
mutton ewes $7.50@7.75; scattered lots, 
$8.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Wednesday, Nov. 26, 
1924, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hegs (Soft or oily hogs and roasting 





















Pigs excluded) : CHICAGO. KANSAS CITY. OMAHA. E. 8ST. LOUIS. 8T. PAUL. 
Dt GEe tts cuwneehehessecensehed 5 $ 8.90 8.90 $ 9.40 $ 8.50 
aaa ease @ 9.00 8.25@ 8.75 8.75@ 8.80 8.60@ 9.25 7.75@ 8.60 
Hvy. wt. (250-350 Ibs.), med.-ch...... 9.20@ 9.50 8.50@ 8.90 8.40@ 8.90 9.20@ 9.40 8.25@ 8.50 
Med. wt. (200-250 lbs.), med-ch....... 8.50@ 9.50 8.40@ 8.85 8.20@ 8.85 9.00@ 9.40 8.15@ 8.50 
Lt. wt. (160-200 Ibs.), com.-ch........ 90 7.50@ 8.75 7.00@ 8.50 8.15@ 9.25 7.50@ 8.50 
Ia. It. (180-160 lbs.), com.-ch........ 6.00@ 7.60 6.50@ 7.90 6.00@ 7.75 7.00@ 8.75 6.35@ 7.75 
Packing hogs, smooth................. 8.75@ 9.00 8.10@ 8.35 8.00@ 8.25 8.25@ 8.40 8. 8.25 
Packing hogs, rough................-. 8.35@ 8.75 8.75@ 8.10 7.75@ 8.00 7.85@ 8.25 7.75@ 8.00 
Sightr. pigs (130 lbs. down), med. ch. 5.50@ 6.50 5.50@ 7.25 5.00@ 6.50 6.25@ 7.75 5.50@ 635 
Ay. cost and wt. Wed. (pigs excluded) 8.33-212 lb. 8.32-215 lb. 8.21-218 lb. See ee 

Slaughter Cattle and Calves: 
STEDRS (1,100 LBS. UP): 
ED TREND. 8.o5ese0ccccccceses 10.25@13.75 9.65@12.50 9.65@12.50 10. Se 
Good 9.25@12.25 8.50@11.00 8.80@11.15 9.25@10.75 8.50@10.00 
7. 1.00 6.15@ 9.35 6.25@ 9.50 6.50@ 9.25 5. 8.50 
5.25@ 7.15 4.25@ 6.15 4.00@ 6.25 4.75@ 6.60 4. 5.78 
STEERS (1,100 LBS. DOWN): 

a DEED wwosnscecescceesss 2.00@13.75 11.00@12.75 11.25@13.10 11.75@18.35 .......... 

DET nikeeGuenbeouensssesesosese 10.75@12.25 9.75@11.25 9.75@11.50 10.25@11.75 9.25@11.00 

Medium ...... 7.00@11. 6.15@ 9.85 6.25@ 9.75 6.50@10.25 5. 9.25 

PO ssstecandns 4.75@ 7.00 4.25@ 6.15 4. 6.25 4. 6.50 3.75@ 5.50 

SE GRD CUIEE 20.c0cscccccccess 3.00@ 4.75 3.15@ 425 2.7 4.00 3.25@ 4.50 2.50@ 8.75 
LT. YRLG. STEERS AND HEIFERS: _ 

Good to prime (800 lbs. down)...... 9.50@12.75 9.00@11.75 9.00@12.00 9.50@11.75 8.00@ 10.50 
HBIFERS: 

Good-choice (850 Ibs. up)........... 7.00@11.25 6.60@10.50 7.00@10.60 6.25@ 8.75 5.75@ 9.00 

Common-med. (all weights)......... 4.25@ 7.00 3. 6.60 3.50@ 7.00 3.75@ 6.25 300g 5.75 
COWS: ° 

SEED! <.occsesseesseensex 4.75@ 7.00 oe 6.85 4.25@ 6.75 4.5 6.00 4. 6.50 

a 3.25@ 4.75 3. 4.50 3.50@ 4.25 3.7 4.50 3. 4.00 

Canner and cutter .............005: 2.65@ 3.25 2.00@ 3.40 2.50@ 3.50 2.25@ 3.75 2. 3.00 

jULLS: 

Good-ch. (beef yrigs. excluded)..... 4.15@ 6.00 3.85@ 4.60 3.65@ 5.25 4.25@ 5.75 Pete | 6.00 

Can.-med. (canner and bologna)..... 3.00@ 4.15 2.35@ 3.85 2.50@ 3.65 2.50@ 4.00 2.75@ 3.75 
OAL : ‘ 

Med.ch. (190 Ibs. down)............ 8.25@10.25 6.25@ 9.25 6.50@ 9.00 6. 9.50 4.00@ 7.75 

Cull-com. (190 lbs. down)........... 3. 8.25 3.50@ 6.25 3.00@ 6.50 3.50@ 6.50 3. 4.00 

Med.-ch. (190-260 Ibs.)............4. 5. 10.00 4.25@ 8.75 +e 8.25 5.50@ 8.75 3. 5.50 

Med.-ch. (260 Ibs. up)...........-+ 3.75@ 7.25 $e 6.00 3.00@ 6.25 3.50@ 6.50 2.7 4.00 

Oull-com. (190 Ibs. up)............. 2.75@ 7.50 2.5 4.00 2.50@ 4.50 2.25@ 3.50 2. 4.00 

ter Sheep and Lambs: 
Lambs, med.-pr. (84 lbs. down)....... 13.00@14.50 12.50@13.90 12.50@14.10 12.50@14.25 12.50@14.00 
Lambs, cull-com. (all weights)........ 10.00@13.00 9.00@ 12.50 9.75@12.50 10. 12.50 7 eet as 
Yearling wethers, med.-prime......... 9.50@12.60 8.75@11.25 8.75@11.50 8.50@11.50 7.75@11.25 
Wethers, med.-pr. (2 yrs. old and over) 6.25@10.00 5.75@ 8.75 6.00@ 9.00 5.75@ 9.25 5.25@ 9.00 
Bwes, common to choice.... 00g 8.50 ise 7.75 4.50@ 8.10 4. 8.00 4. 7.75 
Bwes, camer and cull...... 1.50@ 5.00 1.25@ 4.50 1.50@ 4.50 1.50@ 4.50 2.00@ 4.00 
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KANSAS CITY. 


.cvorted by U. S. Bureau of Agricultural Economtica,) 


Mo.. Nov. 26, 1924. 
\TTLE—Better grades of grain fed 
rs and yearlings have been in limited 

jucta and prices are 10@25c higher than 

last Thursday, while other fed steers and 


most grass fat offerings are strong to 15c 
uj Weighty short fed steers were dull 
aud weak. 

‘he week’s top of $11.50 was scored on 
medium weight fed steers averaging 1,238 
Ibs ;. and best yearlings cashed at $11.25. 

!k of the fed lots were of value to sell 
from $7.25@9.50, and most grassers sold 
from $5.50@6.35. 

No material change was made in prices 
for she stock most classes holding steady. 
Bulls closed steady but all grades of kill- 
ing calves are 50c@$1.00 higher with top 
veals at $9.00. 

HOGS-—Liberal receipts at all markets 
was responsible for sharp declines in hog 
values generally. Locally, prices are 50@ 
65c lower than last Thursday with best 
weighty butchers selling at $8.90. 

Packers were extremely bearish the first 
two days of the week, but increased ship- 
ping demand today forced them to com- 
pete for the better grades of butchers. 
Packing sows are 25@35c lower with $8.00 
(@8.25 taking the bulk. 

SHEEP—Fat lamb prices are about 
steady aS compared with last Thursday. 
Fed lambs have been scarce and the best 
here sold at $13.85, the week’s top. Best 
native lambs sold up to $13.65 and most 
of the clipped offerings were taken from 
$11.25@11.65. 

Aged sheep are mostly 25c lower. No 
choice ewes were included in the three 
day supply and best offerings stopped at 
$7.50 in small lots, with the bulk going 
from $7.00 down. 

> oo 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economies.) 
Omaha, Nebr., Nov. 26, 1924. 
CATTLE—Light receipts tended to key 
up competition and all classes developed 
strength. Strongweight steers found bet- 
ter favor than recently and best advanced 


Kansas City, 


$25@50c. 
Beef steers and fat she stock advanced 
25@50c. Top for the period reached 


$13.10, ‘paid for long yearlings averaging 
1,168 lbs. with bulk long fed steers and 
yearlings at $10.50@12.00; choice heavy 
steers upward to $10.75; bulk short feds 
$6.50@9.00. 

Veal closed 25@50c higher than a week 
ago, practical top $8.50. Bulls show a 
10@15c gain. 

HOGS—Although local receipts have 
been of only seasonal proportions in sym- 
pathy with bearish outside influences, cur- 
rent hog prices show a 75c break com- 
pared with last Thursday. Improved de- 
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mand from all quarters today, resulted in 
reaction to prices and values closed on a 
strong to 10c higher basis from low time 
Tuesday. 

Bulk of all sales range $7.75@8.80; to 
$8.90. 

SHEEP—A better turn to the dressed 
lamb trade coupled with moderate receipts 
paved the way for an upward tending fat 
lamb market, current values quoted 40@ 
50c higher than a week ago. On Wednes- 
day of. this week, bulk fed western 
lambs cleared $13.75@14.00, top $14.10; 
natives mostly $13.25@13.75; fed clipped 
lambs, $11.00@11.60. 

Yearlings are around 50c higher with 
fat sheep up 25c. Top on fat ewes reached 


een ea 
ST. PAUL. 


Capentes by, U. 8. Bureau of Agricultural Economics 
d Minnesota Dept. of Agriculture.) 
a. St. Paul, Minn., Nov. 26, 1924. 

CATTLE—Sharply reduced cattle re- 
ceipts here and elsewhere, boosted kill- 
ing values unevenly 25@50c since last 
week, Wednesday’s market proving the 
high time for the period. Receipts com- 
prised mostly season-end cleanups from 
local and Northwest range pastures, and 
quality continued plain. Dryfed offerings 
were limited to a few loads of medium 
to good grade steers, these selling at 
$8§.50@9.50 with a part load of long 
yearlings at $11.00. 

Grass fat steers and yearlings on packer 
account netted the $5.00@6.00 money 
mostly with a three-load string on Mon- 
day at $6.50. Fat cows and heifers went 
to killers at prices of $3.00@5.00, a few 
lots of more desirable grade making up- 
wards to $4.50 for cows and $6.00 for 


heifers. Canners and cutters are back 
to a $2.25@3.00 basis. 

Bologna bulls netted $3.00@3.50 for 
medium and heavyweights with a few 


fleshy weighty sorts on the low grade 
beef order up to $3.75. 

HOGS—Better grades of butcher hogs 
have netted a loss of 15@25c since last 
Wednesday, while prices on lightweights 
have been depressed mostly 50c. Top 
price of $8.60 was paid today by shippers 
for a few loads of closely sorted 200@250 
butchers, while the bulk of the medium 
and heavyweights cashed at $8.50. De- 
sirable 160@190 lb. averages cashed large- 
ly at $7.75@8.00 with strongweight slaugh- 
ter pigs being weighed at $6.25@6.35. 

SHEEP—Fat lamb prices dropped off 
from last week’s high time but at the 
present all except 25c has been regained. 
Bulk of the better grades cashed at $13.75 
with heavies sorted out at $10.00@11.00 
and a few culls at $9.00. 

Fat ewes are 25@50c higher, bulk of 
the light and handyweights going to 
packers at $7.00@7.50 with heavies down- 

ward from $6.00. 





P. C. Kennett & Son 
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KENNETT-MURRAY 


Order Buyers — Live Stock 
Offices at Ten Markets 


Kennett Murray & Darnell 
Indianapolis 
Kennett Colina & Company 
Cincinnati 
Kennett Murray & Colina 
Detroit 
Kennett Murray & Brown 
Sioux City 


Kennett Murray & Company 
Omaha 











ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


So. St. Joseph, Mo., Nov. 25, 1924. 

CATTLE—Cattle receipts for two days 
this week were around 7,000, and the run 
included a fair run of beef steers, mostly 
of the short-fed variety. There was a 
better feeling to the trade, and values 
show an advance of 15@25c over last 
week’s close. 

Bulk of short-feds sold $7.00@9.50, and 
short-fed Kansas steers ranged $675¢ 
9.00. Yearlings were scarce, four loads 
of 880-lb. averages sold at $10.65, top for 
the period. There was a fairly liberal 
run of butcher stock and the market held 
generally steady. Bulk of fair to sood 
beef cows sold $3.25@4.25, with odd head 
up to $5.50. 

Canners and cutters ranged mostly $2.25 
@3.00. Grass heifers ranged $3.00@6.00, 
short-feds $7.00@8.25, with odd head up 
to $9.00. 

Bulls are unchanged with bulk of sales 


$3.25@4.00. Calves held steady, choice 
veals selling at $8.50. 
HOGS—Receipts for two days were 


around 18,500, which was 3,000 less than 
same period last week, but other markets 
were heavily supplied and the market 
broke sharply. Compared with last Sat- 
urday, values are mostly 50c lower. 

Tuesday’s top was $8.95, and bulk of 
sales $8.10@8.75. Packing sows sold $8.00 
@8.10, and stags $7.00@7.25. 

SHEEP—Sheep receipts around 4,500 
for two days. Lambs strong to 25c 
higher. Fed lambs $13.75@13.90, clips 
$11.25@11.75, natives $13.25@13.50. 

Aged sheep scarce and market steady. 
Odd lots of native ewes $7.25@7.50, with 
choice fed kinds quoted up to $8.00. 
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SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 26, 1924. 

CATTLE—Much lighter receipts of cat- 
tle for the half week have been greatly 
to the relief of the market for all grades 
of offerings. It is now considered that 
no more than straggling lots of range 
stock will be coming from now on. How- 
ever, there is every prospect of liberal 
marketing of short feds for some time, 
as the country is becoming panicky on 
the corn situation. 

Prices are generally around 25c higher 
on all grades of offerings compared with 
the close last week. With no market to- 
morrow, it will be next Monday before 
there can be anything like liberal supplies 
go up. 

Nothing in prime long feds is coming 
to this market.’ Best here this week were 
handy weight steers at $12.00, not manv 
above $10.00-and the bulk of short feds 
$8.00@9.00. with warmed ups from $7.50 
down. 

Bulk of butcher cows and heifers, $3.50 


@4.50, a few up to $5.00. Best veals 
around $9.00. Total cattle for the half 
week, 8.300. 

HOGS—With 14,000 hogs here and a 


half week showing of 34,700 the market 
took on a more active tone and ruled 15 
(a25c higher, with best butchers selling up 
to $8.95 and the bulk of all offerings $7.75 
(@8.75; choice fat sows sold at $8.50@8.60 
and the bulk of packing sows $8.25@8.50; 
bulk of light, $7.75@8.00. 

SHEEP—Sheep were stronger with 
best fat lambs selling up to $14.00 and 
choice fat ewes $8.00. 

aoa 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 


leading Canadian centers for the week 
ending November 20, 1924: 
BUTCHER STEERS. 
1.000-1.200 Lbs 
Week Same Week 
ended week ded 
Nov. 20. 1923. Nov. 13. 
DI... cpuckskbensaneouee $ 6.50 $ 6.75 $ 7.25 
DEE. SEED sanntnccseses 6.50 5.50 6.50 
EE 6.50 5.50 6.50 
on ca eae eer 5.00 5.25 5.00 
Pt cit bistbbsesuascoee 4.75 4.40 4.75 
DR: s.dhekbussacanson 4.5 4.25 4.25 
VEAL CALVES. 
DD. -<xnnaheanedehunsene 11.00 11.50 12.00 
ONE BNUD) nocessceranse 10.00 11.25 10.00 
SE COED xncwnnrccccers 10.00 11.25 10.00 
a . . WPT ET Tee 5.00 5.00 5.00 
SE” Cickedphnnes sews 3.50 4.25 4.00 
SEED: se ancccesesceesens 4.00 4.50 4.25 
SELECT BACON HOGS. 
PD: once seeseveesssins’ 10.96 9.15 10.68 
PE. CUED cocessescneee 10.00 9.00 10.50 
En COD sccpocsransce 10.00 9.00 10.50 
a ocean ahekenke 8.80 8.36 9.18 
Dt” <ccc<-stepaseneanen 8.80 8.23 8.80 
De: cnccadetundspsean 8.65 8.80 8.80 
GOOD LAMBS. 
EE, én vntohbneeseancel 12.00 11.75 12.00 
Biemirens (WW) ....cccesncce 11.25 10.50 11.00 
SE: GED orncepessennae 11.25 10.50 11.00 
CE cons scconbavenanee 12.00 10.50 12.50 
ct cbetenkhnn ean bine 11.50 11.00 11.50 
rrr: 11.50 11.50 12.00 
—— 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending November 
22, 1924, with comparisons as follows: 


Week Cor. 
ending Previous week 
Western dressed meats: Noy. 22. week. 1923. 
Steers, carcasses ...... 8,993 8,435 7,884 
Cows, carcasses ....... 1,707 1,508 1,085 
Bulls, careasses ...... 265 283 104 
Veal, carcasses ........ aaa 11 — as 
Hogs and pigs.......... 5 2 e 
pects oh eee ken ade 26,665 21,209 17,429 
Mutton, carcasses ..... 3.503 2,744 4,371 
Beef cuts, Ibs.......... 132,113 103,480 187,202 
Pork cuts, Ibs......... 1,748,046 1, 500, 576 1,612,736 
Local slaughters: 
Re... cohénesessscce 11,071 11,852 10,088 
SED 56505006 sennee ne 13,107 13,378 12,194 
Tt. enesanbahenaeed 76,019 . 48,543 
TED: occnksnnccnsesee> 260 8660, 366 66,927 





THE NATIONAL PROVISIONER 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principai 
centers for the week ending Saturday, Nov. 22, are 
reported to The Nationa! Provisioner as foilows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
RE EE, vc veccessvesiencs 9,579 24,600 20,645 
eb as 8,373 28,800 24,235 
ER. inn chines a anun eens 6,717 23,700 14,291 
Wo ae 8,757 23,700 7,892 
Anglo-American Prov. Co. ...... 1,170 16,400 eee 
G. H. Hammond Co. ........... 6,031 16,900 
Libby, McNeill & Libby ........ 5,350 eee 


Brennan Packing Co., 8,100 hogs; Miller & Hart, 
8,500 hogs; Independent Packing Co., 10,600 hogs; 
Boyd, Lunham & Co., 10,400 hogs; Western Packing 
& Provision Co., 15,000 hogs; Roberts & Oake, 10,900 





















































hogs; others, 40,600 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
we See 6,191 972 138,329 1,468 
Cudahy Pkg. Co. ....... 5,675 1.718 8,625 4,823 
Powter Ping. Oo. .....5 1,047 32 . ene 
oo ere 4,183 1,508 7,940 3,286 
aa 6,369 1,994 14,464 3,358 
OM SI os ecccsces 5,746 679 12,584 1,937 
Local butchers ......... 718 78 1,006 
_ Perr rrr ret. 30,049 6,981 57,948 14,932 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
oe er ey 5,202 17,402 8,247 
Cudahy Pkg. Co. A t 9,789 
_ 2 SD Serr { Pe 
oe Arar orn. 2,218 
Ct MEMES. nan su0ens oases one 0% i, 9,718 
St SEE. «0.05000 00 46005040 1 oa 
SD EE, GOR, ccccicvewecces 64 ee 
Mayerowich & Vail ............ 61 oe 
Bie West Tie, Ge. ....0..ccere 45 
Omaha Pkg. Co. .........2e0005 88 
John Roth & Sons ............- 109 
O. Genmies Fite. Oe. ..cccccccece 111 
ft ere 270 
Sr Te. tp sansa peacess © 162 Sen's sees 
Slaciair Pig. O0.......cccseeses 37 ene coos 
es IRS ac encnscccetees 14 ee one 
3 aaa > ie 
Kennett-Murray & Co. .......-. 6,059 
Other hog buyers, Omaha ...... 5,961 
SL, edadeedicnssctcosaccenes 24,196 196 85,725 29,972 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co...........- 4,370 8,729 1,806 
ETE: BE COs oon cescscce 4,489 13,047 3,189 
eee 2.535 6,301 1,103 
St. Louis Dressed Beef.. 1,312 vase 
Independent Pkg. Co.... 518 2,520 “160 
East Side Pkg. Co....... 1,122 5,300 ani 
re 15,534 52,009 1,411 
TORRES: <.n0 0050000058050 29,825 87,906 7,669 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Go.......... 6,175 3,759 34,220 8,172 
Hertz & Rifkin........ 260 44 one eee 
Katz Pkg. Co.. ooee 2900 49 mee aiem 
Swift & Co.. 7,059 6,853 51,993 11,025 
SD. eed henssnncseeas Oe 409 1 19,792 es 
BE nbntkevesxkxcace 18,108 10,706 106,005 19,197 
ST. JOSEPH. 
Cattle. Calves. Hoes. ° 
ee eer 7 1,188 31,869 8,879 
Armour & Co, .......... 266 285 15,338 2,799 
we eer errr or 405 15,825 1,186 
GE. Sin66essscasaceses 3,913 771 10,984 2,075 
GE” Kasodhbesend ees 10,502 2,599 74,016 16,939 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 2,780 878 24,696 2,847 
Armour & Co. ........++ 2,726 182 21,200 1,905 
Swift & Co. ............ 1,876 151 8,407 1,799 
Sacks Pkg. Co. ........ ¢ 41 102 ee 
Smith Bros. Pkg. Co..... 28 ny 769 
Local butchers preees bee 34 32 
Order buyers and packer 
shipments ..........-+ 582 «oe. 24,554 500 
DORE civic vcscscensess 4,122 784 79,883 7,051 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co. ........... 3,548 1,984 2,648 3 
Wilson & Co. ......... 4,910 1,209 2,555 21 
ED skcacnveccncanncs 190 5 452 ose 
Batak cccccccccesceccs 8,643 3,198 5,655 24 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
KE. Kahns Sons Co...... 643 129 863,854 17 
airaget Groce. & Bak. Co. 241 51 2,726 
we eer 88 56 270 amine 
&. Juengling .........6 164 135 cane 46 
Schroth Pkg. Co........ 22 eee 3,322 eee 
H. H. Meyer Pkg. Co... 23 ae 3,586 eek 
J. Hilberg Sons Co...... 166 23 oaes 58 
Wm. G. Rehn........... 163 60 kee ke 
Peoples Pkg. Co........ 181 55 Ae oe 
J. Bauer’s Sons Co...... 82 11 ace —e 
A. Sander Pkg. Co...... ee onoe 1,761 eens 
J. Vogel & Son.......... 905 cone 
l.. Hoffman & Son 659 “ 
Luhrey Pkg. C 226 ge 
Ideal Pkg. C 1,128 Sone 
Sam Gall ......cccceeee ier 511 
J. Schlachter .. 148 
F. Blackburn 28 
J. Stegner ... 44 
Erhardt Son .. 36 
520 18,487 1,037 





























November 29, 1924. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep, 
Eastern buyers ......... 2,733 4,380 35,312 1,091 
ET ES ere 1,573 502 30,201 730 
Pt a ee ‘ 6,100 Pec: 
Indianapolis Abat. Co... 1,003 90 742 32 
Armour DW Savane keck 199 40 2,139 36 
Hilgemeier Bros, ....... ee ,006 . 
ek, ree 123 27 Baa 29 
I aC eee ae 450 " 
Riverview Pkg. Co. .... 14 3 318 
Schussler Pkg. Co. ..... 34 bean 586 
eieter Pig. Oo... .....0.. 70 6 214 
Indianapolis Prov. Co... .... ania 445 
Hoosier Pkg. Co. ....... 10 xen Swee aeax 
ASE, WORMS oc cc ccccss 18 66 Snbx 14 
Miscellaneous .......... 613 188 379 89 
MEE Akuseivaacaauee 6,463 5,302 77,892 2.014 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 2,166 6,523 20,337 913 
Swift & Co., Chicago... 684 gave nad 
Omaha Pkg. Co., Chicago .... 4, 065 
United Dressed Beef Co. s9 cones 
Layton Pkg. Co........ oy Seren “669 arate 
NE Coc Sura Ses 30 = 166 44 
eis Ns ig. ans ¥e-0 ws SS 17 came 106 
boal butchers ......... 207 315 167 162 
Local traders .......... 863 70 9 6 
on am 4,127 6,925 25,413 1,231 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ....... 1,567 944 9,303 
|. SE eee 425 110—-6,423 
Local butchers ......... 163 o—s% we 
MN ccancasspaebasee 2,155 1,054 15,756 429 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
OD, ik csarvnnccns 968. 354 «1,886 625 
OO SE See 1,297 62 4,038 1,373 
Blayney-Murphy ........ 512 23 «1,515 ade 
Miscelleanous .......... 655 207 531 661 
MEE sinesceveuceuaes 3,432 648 7,870 2,659 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Noy. 22, 1924, with comparisons: 


CATTLE. 

Week ending hae Cor. week, 

Nov. 22. k. 1923. 
Sr 45,977 “1.408 32,605 
i »<ccestnccessee 30,049 30,677 23,980 
Dt <hiesbbhacketseseceua 24,196 21,837 14,500 
Se eae 34,449 23,360 
re 10,502 13,059 12,781 
| 122 9,129 6,158 
Co ree 8,643 6,854 4,110 
Indianapolis ............... 6,463 6,759 4,976 
SET 6 G6 Seas os ot sw 1,723 1,884 1,662 

NN i ids 5 alg Ruste ws 127 4,801 3,5 
ME snvee0Séscedsesueaw 2,155 3,250 1,953 
CEES aschwcvsubissanens 432 3,921 2,253 
GML! aia nse snsancknt ex 18,103 20,465 9,444 

HOGS. 

Week ending Prev, Cor. week, 

Nov. 22. week. 1923. 
MO. \sbdussceessangave 238,200 203,300 , 800 
PEMD” 5 <0scccenseneu 57,948 45,170 53,142 

DR pugs shesbau wees aesele 85,725 63,0: 64, 
a EE eee ae 89,906 74,882 104,992 
A 6665 56<h eugsbend 74,016 50,286 52,804 
NM, kd bn och soe sone 79,883 53,286 52,627 
Oklahoma City ........... 5,655 6,542 6,100 
Indianapolis .............. 77,892 80,354 85,989 
DE) sindivinnsvksene 18,437 17,168 18,596 
SR.) Sion vas dana ok 25,413 24,214 19,961 
PSR ee 15,756 12,367 833 
DE csnadibcaucaehesace 2,659 5,343 8,615 
MTEL a 4s Sh aknseedenescn 106,005 94,850 96,034 

SHEEP. 

Week ending Prev. Cor. week, 

Nov. 22, week. 1923. 
LGsadenesneneneees 67,063 57,411 47,097 
Kenees SRE a seknenndeenes 14,932 10,788 10,480 
i cGSarhvsenveea sas 29,972 26,611 20,153 
15 nive nis ties 6 ps0 ,669 7,677 5,765 
OO eS ee 16,939 13,621 10,072 
REIN 6506456005006 7,051 7,903 5,690 
Oklahoma City ........... 24 107 108 
2 ee a 2,014 2,722 2,345 
SRE cub cbiscsueensou> 1,037 1,285 830 
_ ED beh oso nb seadoass 1,231 1,130 619 
cies chaes+rek oon 4 624 429 
ca che sabhbe eae’ chan y 1,748 3,299 
SE < neadanwweesess ive 19,197 21,161 7,360 

ee 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
November 22, 1924, with comparisons: 


Week Cor. 
ending Previous week 
Western dressed meats: Nov. 22 week. 1923. 
Steers, carcasses ..... 453 2,338 2,180 
Cows, carcasses ...... 2,407 2,725 1,300 
Bulls, carcasses ....... 31 36 29 
Veals, carcasses ...... 1,386 ,7 1,203 
Lam! carcasses ..... 13,077 14,141 11,914 
Mutton, carcasses .. 772 3 369 
Be TB. occ ccccdoncs . 651,218 480,214 166,005 
Local slaughters: 
SIND i 656s deo 0 be sense 2,775 3,066 2,796 
SEE, scoscccnsweseve® 1,943 2,286 1,945 
Dh <+sshsbeeeheiune , 688 21,878 33,764 
ee 4,219 748 8,122 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—There is no new 
business passing in this market as far as 
can be learned. Killers are insisting that 
the business in butt brands in New York 
at l0'%4c indicates a 17c western basis, 
but they are still willing to consider fur- 
ther orders at 16%c here. Students of 
the situation claim that demands have 
changed from being in excess of supplies 
two weeks ago to the reverse. Killers 
have a limited number of hides on sale 
at previous prices and while they con- 
sider the situation a trifle slow at the mo- 
ment have no fears for values in the fu- 
ture, particularly on brands whtch are 
running out of season in the next few 
weeks. Native steers are well sold out 
at 18c; Texas steers last sold at 1634c; 
buyers figure l16%c a top level. Butts 
16'2c; Colorados 15%c; branded cows 
l3c; heavy cows l6c; paid; lights 15%c 
asked; native bulls 13c; branded 11@12c 
for points; small packer hides 1l6c_ last 
paid. 

COUNTRY HIDES—There is not 
much business going on in country stock 
at the moment and most traders declare 
they sense an easy tinge to values. Ma- 
terials are commencing to come on the 
market from spots formerly thought bare 
of supplies which is always an indication 
impending easiness, according to well in- 
formed traders. Larger sellers claim to 
be well booked up and in sympathy with 
easier levels at the moment in order to 
rebuild depleted reserves with material ot 
good quality before the advent of real 
long haired and grubby material. All 
weight hides in the originating sections are 
listed at 13@13%c delivered basis with 
business at both levels and the outside 
considered high by most buvers. Heavy 
steers are quiet and nominal around 13@ 
l4c; heavy cows 12(@13c; buffs at 12%@13c 
paid and nominal with 13%c recently paid 
and still asked in some quarters on the 
fancy assortments. Extremes are quoted 
around 144%@l15c with the inside more in 
line with buyers views especially since the 
calls from patent leather tanners dwindled. 
Branded country stock is quoted around 
lle flat and country packer brands around 
12@14c; bulls are in moderate request 
around 9\4c for country run and_ the 
country packers are listed at 12@12%c 
asked; glue hides at 81%4@9c asked. 

CALFSKINS — Sellers are exerting 
themselves to interest buyers in their ma- 
terials, more so than at any time in the 
past few weeks and they are meeting with 
tanners who are set in their views for 
old levels as the maximum basis for op- 
erations. This is the season for limited 
receipts of skins but all sellers have ma- 
terial unsold and are pushing for bids 
which are not forthcoming at near the 
price levels asked. Packers offer their 
November take-off at 25c and buyers claim 
24c, the past paid level is top. City calf- 
skins are priced out at 24@24M%c as to 
seller and tanners not only consider 23%c 
the last paid rate top, but are not pre- 
pared to make such a bid. In the outside 
city descriptions, first salted goods have 
been selling up to 23c and resalted lines 
around 20c; country stock lists at 17@18c 
nominal. Deacons are steady in tone 
around $1.25@1.35 for country run and 
cities $1.60@1.65; slunks are still offered 
at $1.25@1.30 and stocks are moderately 
ample. Kipskins are in small supply and 
considered steady. Packers ask 21@19@ 
17c for the three descriptions: cities are 
held at 19@19%4c; countries 15@l16c. 

MISCELLANEOUS MARKETS—Dry 
hides rule quiet and unchanged at 20c. 
Horse hides are listed firmlv at $6.00@ 

6.50 for good renderer descriptions and 


country run at $5.50@6.00 asked and paid. 
Stocks are scarce. Packer pelts are sell- 
ing at $3.00@3.50 for varieties; some out- 
side packer stock bringing $2.75@3.00 
Dry pelts are scarce and quoted 33@35c; 
pickled skins $10.50@13.00 doz. 

New York. 

PACKER HIDES—The quiet business 
which was reported late in the week in 
city slaughter hides involved 2,000 Novem- 
ber natives at 17¥%4c, 2,000 butts at 16%c 
and another killer sold a car of butts at 
l6%2c. Recent business noted in spready 
steers at 19c and one car at 19%c. Cows 
are quiet around 15@15%c and bulls at 
12c nominal. 7 
_ OUTSIDE PACKER HIDES—There 
is little life to these descriptions at the 
moment as most killers are sold out for 
November on the 16c basis for all weight 
natives and 13c for brands. Tanners con- 
sider these prices above the market today 
which accounts for a portion of the dull- 
ness. Canadian packers are steady with 
steers selling up to 17%c and cows to 
15¥%c. While Pacific coast killers are ask- 
ing 15c for steers and 12%c for cows they 
are not prepared to accept the former bids 
of 14@12%c 
_ COUNTRY HIDES—Eastern advices 
indicate larger country hide offerings from 
the western and mid-western sections with 
a tendency shown to accept slightly less 
money on the forward shipment. Mid- 
western light hides are offered at 15c¢ and 
selling at 14%c 7 straight weights and 
stock to 50 lbs. ‘Buffs in similar sections 
are in demand up to 13c. Southern sell- 
ers are booking business in weights to 
50 Ibs. at 1334@14% a carrying no grubs 
and ticks. Buffs, 11%@12c flat. Canadian 
light hides sold ‘around 14c flat and buffs 
at 12c flat with more money now asked. 

CALFSKINS—Some N. Y. calfskins 
sold privately. Three weights are now 
held at $2.30@2.75@3.50; buttermilk kip 
sold $3. 371,@3.40. Broadening demand 
noted for export kip. 

ee 


LOUISVILLE. 


(Special Letter to The National Provisioner.) 
Louisville, Ky., Nov. 26, 1924. 

CATTLE—The cattle supply so far 
this week was moderate but the market 
rather quiet, although the best killing 
classes are fully steady, while the me- 
dium and half-fat sort are extremely slow 
sale. Trade in heavy steers was fairly 
active on the best kinds with a top of 
$8.25 registered Monday. 

‘Canners and cutters continue in broad 
demand at full steady prices. Bulls also 
steady, tops $4.00. The outlook is for a 
slow trade the balance of the week. 

Quotations: Prime heavy steers, $7.50@ 
8.50; heavy shipping steers, $6.00@7. 50: fat 
heifers, $4.00@7.50; fat cows, $3.5 50@5.50; 
common and plain cows, $2. 75@3. 50; cut- 
ters, $2.50@2.75; canners, $2.00@2.50; 
bulls, $3.00@4.00. 

CALVES—Market dropped 50c Monday 
and held steady the following two days. 
Best veals, $8.50, medium and common, 


$5.50 down. 


HOGS—While the supply here the first 
half of the week was moderate, both west- 
ern and other points showed large _re- 
ceipts and material declines, causing values 
here to drop. However, today, some 
strength was shown in the market with a 
gain of 15c top porkers to $9.25 with the 
outlook for a good active market the re- 
mainder of the week. 

Best hogs, 175 lbs. up, $9.25; 130@175 
Ibs., $7.15; pigs, 130 Ibs. down, $6.15; 
throwouts, $7.60 down. 
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SLAUGHTER REPORTS. 


Special reports to ‘the National Provisioner show 
the number of livestock slaughtered at the , 
centers for the week ending Noy. 22, 1924 


CATTLE. 


Week Oor. 
ending Prev. week, 
— 22. week, 1923. 









CNERB ON 6 oie seis vsee veces 5,977 41,475 82,692 
WOO OURS 5505 cscs ccceee 37080 39,75 30,631 
CG RG neha cctwedKevicax 24,490 24,474 12,918 
MET MANNS ocx cea easreee 18,494 20,569 11,152 
2” rane 8,500 9,498 9,001 
ok ra 6,300 6,999 5,744 
I oak cide seedee.daeess 956 871 853 
NN idniksvadensesas 17,065 15,748 8,735 
Philadelphia .............. 1,960 2,156 2,234 
Indianapolis 2 3,192 2,242 
Boston 2,77 3,066 2,796 
New York and Jersey City| 11, 071 11,852 10,088 
OMB ONE ook cise 11,841 9,074 5,885 
SE eee 8,200 203,300 210,400 
Kansas City 7,948 44,923 63,142 
I ab kt en died canes -. 62,615 43,233 54,495 
E. St. Louis 59,822 52,389 55,007 
ns ING S's. ctx ack 4000 0 63,113 42,035 45,428 
Do a ee ee 48, 223 37,532 32,855 
|. LAR ee rea 27,512 25,372 29,514 
CI ciistecieesewskade 20,139 18,766 20,288 
ee 5,128 5,588 2,607 
Philadeiphia. ......cccccees 26,190 25,423 22,618 
Indianapolis .............. 35,054 29,996 40,553 
SEEDS diva ksiecens- canes 29,688 21,878 33,764 
New York and Jersey City. 76,019 64,820 66,927 
CRISMOMIR OI. oie ccccscs 5,655 6,542 6,100 
SHEEP. 

I ah cateaei vaca ener 67,063 57,411 47,097 
WN ONE ois cic cveecees 14,932 10,508 10,480 
. _ ers 28,592 25,842 19,040 
Bre, WS 8 65k “0 a6 ee 06 0-ece 5,915 8,817 6,845 
| eer ere 12,864 11,219 8,637 
A I ee 6,424 7,639 5,394 
ES 60°05 6:6. d 0c0:4-6 9 030.0 000 526 414 458 
be ee ee 1,459 811 2, 

PRURGOIBING: 665 cicciccccece 5,568 7,338 6,100 
RIS 50k caiccieseesee 887 709 500 
Ms 6 éeed vectdvinvsans 4,219 6,749 8,122 
New York and Jersey City. 59,260 60,368 48,543 
ee 24 107 108 

ne 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending November 29, 1924, with com- 
parisons, are as follows: 
PACKER HIDES. 
Week ending Week ending Correanondine 
Nov. 29,’24. Nov. 22,’24. week 1923. 
Spready native 
steers ..... - 19%@20e 19 @19%c 144@l15e 
t 


v 
ee 18 @18%c 18 @18%e 13%4@l4e 
x 


eee 16%@lic 16%@lic @llic 
Heavy = 

brande 

eee 164@Vie 16%@lic @ll1c 
Heavy Colorado 

ee 15% @16c 15% @16ec @10c 
Ex-Light Texas 

CN Sv 00:59 13 @13%c @138e g T%e 
Branded cows.. 13 @13%c @138c Te 

eavy native 

COMB. coves @16c @16c* @12c 
L . Ch - t native 

o daceareeig @15%4c @15%4c* 10e 

Native bulls ... @138c @l2%c 9 9%e 
Branded bulls . @ll1c @llic T4e 
Calfskins ...... 24 @25c 24 @25c @18c 
1) ee 20 21c gine. 15 @15%e 
Kips, overweight @19c 18¢ ase 


Kips, branded .. @16c @15ce aa 

Slunks, regular .. 1.25@1.30 1.25@1.30 140@1.45 

Slunks, hairless .. 50@55c W@d55c 35 @70e 
* Last sales at time of quotation. 


Light, Native. Butts. Colorado and Texas steers le 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


Noy. 29,’24. Nov.22,’24. week 19238. 

Nativesall 

weights .... @16c @16c 9 @10c 
Bulls, native .. @12c @12¢e @ 
Br. str. hds..... 12 @l13c 124%@131 4c TY%@ 8e 
Calfskins ...... @22%c 22%c 16%4@1ic 
LE Sree @18%4c 184%c 14 15¢ 
Slunks, regular. @1.30 @1:30 $1.156@1.25 
Slunks, hairless 

) eee 25 @40c 25 @40c 30@60c 


COUNTRY HIDBS. 
Week ending — ending Corresponding 


Nov. 29,'24. Nov.22,’24. week 1923. 
Heavy steers .. 13 @13%c 13 @13%c @ 9c 
Heavy cows ... = 3 Gis zc 12%@13%c 7 @ T%e 
MAME esa 5 sais! @13e 12%@13%c 7%4@ 8e 
Extremes ...... ia @l5ice 14 @l5c 9 @10c 
Co Perr 8%@ 9%c 8%@ 9%c 6%4@ Tec 
Ce @llic @ll1c 6 6%e 
Calfskins ...... 16%@lic 16%@lic 14 15¢ 
ap ite 14 1 * 13¢ 
Light calf ....1.25@1. $1.25@1 $1.20@1.28 
MM sceccee 1.10@1.20 $1.1 * 3. 1.16 
Slunks, regular.$1.15@1.25 $1.15@1.25 $0.75@1.00 


Slunks, _ hairless. $0. aoe $0.30@0.40 0.25 ve 


Horsehides ..... $4.75@5.50 $4.75@5.25 $3. 
Hogskins ..... $0.25@0.30 $0.25@0.30 $0. 30 
SHEEPSKINS. 


Week ending Week ending Corresponding 
Nov. 29°24. Nov.22,’24. week 1923. 
Large packers . .$3.00@3.50 $3. 00@3.10 $2.40@2.50 
Small packers . ae $.275@3.25 $2.15@2.25 
Pkrs. shearl’gs.. 1.35 te 
Dry pelts ...... “$0.2800.39 $0. 33@0.35 $0.27 @ 0.30 
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ICE AND REFRIGERATION 


ICE NOTES. 

The ice plant of the Smith Fuel & Ice 
Co., Staunton, Va., has been remodeled 
and re- -equipped. 

Klaus & Gadient Ice & Coal Company’s 
ice house in Rockingham, Ia., was recently 
destroyed by fire, with a loss of $10,000. 

The Peoples Ice & Fuel Company has 
been incorporated in Hamlet, N. C., with 
a capital stock of $20,000 by T. M. Rose, 


M. B. Rose and A. Breeden. 
A new ice house has been built near 
Steamboat Springs, Colo., by the Espey 


Ice Company. 

The Omak Ice Company has been in- 
corporated in Omak, Wash., with a capital 
stock of $6,000 by J. M. Elsea, Eva N 
Elsea and Kenneth H. Elsea. 

Fire recently damaged the plant of the 
Monticello Ice Company, Monticello, Fla., 
to the extent of about $20,000. 

The Riverside Ice Company has been 
incorporated in Riverside, Calif., by Ben 
Smith, H. M. Capler, G. W. Gurtner, 
Harry Conser and L. C. Ferguson. 


The Hubbard Ice & Coal Company 
plans to build an addition to its ice plant 
in Cedar Rapids, Ia., at a cost of around 
$30,000. 


~~} 


PRACTICAL REFRIGERATING 
ENGINEERS MEET. 

The National Practical 
Refrigerating Engineers held one of its 
most successful conventions in New Or- 
leans, La., November 11, 12, 13 and 14, 
1924. This was the fifteenth annual con- 
vention and exhibition of this association. 
In the matter of attendance all previous 
were broken, as a total of 908 
Mem- 
practically all 


Association of 


records 
were registered at this convention. 
bers were from 
states of the Union. 


present 


The educational program contained fif- 
teen professional papers, which were of 
special interest, not only to operating en- 
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Novoid Pure Compressed Corkboard 


Made of specially selected, clean, dry cork granules. 
Edges and corners are square and sharp. 
Write for booklet. 


Cork Import Corp. — 345 West 40th St., New York City 
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The Arctic Junior 
Refrigerating Machine 


Let Us Hear from You 


The Arctic Ice Machine Co. 
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Your Next Refrigerating Machine | 
should be an ARCTIC | 
Because—v« investigate | 


and guarantee results for your 
particular problem. 

We specialize in equipment for 
Meat Packers, Curers, Sausage 
Makers, Wholesale Meat Dealers 
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gineers, but 


owners. 


also plant and 


Managers 

Real southern hospitality was shown in 
the entertainment features of the conven- 
tion. On Tuesday evening the members 
and guests were entertained by a boxing 
show at the Young Men’s Gymnastic Club. 
On Wednesday afternoon, an excursion 
was taken on the river to various points 
of interest. This was followed by a 
smoker and motion picture entertainment 
in the evening. On Thursday evening, the 
annual banquet was given at the Southern 
Yacht Club. 

The reports of the secretary and treas- 
urer showed that a large fund is being 
raised for carrying out the educational 
work of the Association. The secretary’s 
report showed that the membership at the 
time of the convention was 2,336. 

One of the interesting features of the 
convention was the exhibition of ma- 
chinery, ‘ittings, supplies, etc., in which 
approximately 70 manufacturing concerns 
took part. These firms were allotted ex- 
hibition space for their contribution to the 
educational funds of the association. 

The following officers were elected: 

President, Erle Ormsby, St. Louis, Mo. 


Firse vice-president, B. S. T. Dorbee, 
New Orleans, La. 

Second vice-president, Fred I. McCand- 
lish, Kansas City, Mo. 

Secretary, Edw. H. Fox, Chicago, Il. 

Treasurer, Charles W. Chapman, De- 
troit, Mich. 

Sergeant-at-Arms, John Roth, Emporia, 
Kans. 

Board of Directors: 
chairman, Oakland, Calif., 
San Antonio, Tex., 
Pittsburg, Pa. 

Educational and Examining Board: H. 
R. Halterman, Chicago, IIl., chairman. 


Committee on Standards: Van R. H. 


F. B. Fulmer, 
T. V. Lawson, 
James A. Ferguson, 


Green, New York, chairman. 

Committee on Engine Room Record: 
A. J. Authenereith, Chicago, IIL, chair- 
man. 

Publicity Committee: Edw. H. Fox, 
Chicago, IIl., chairman. 

Committee on Exhibits: C. L. Whitte- 


more, St. Louis, Mo., chairman. 
Detroit was selected as the next conven- 
tion city. 
—- &—_ 


REFRIGERATING ENGINEERS. 

The twentieth annual meeting of the 
American Society of Refrigerating En- 
gineers will be held in New York City, 
December 1, 2 and 3, 1924. Headquarters 
will be the Hotel Astor. 
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ATEST IN PACKING PLANTS. 
(Continued from page 28.) 


— 


cit-drives being used, and meters in the 
‘ine room record the steam and power 
1 by the various departments. 


Open Brine Spray System. 


\ll cold storage rooms are refrigerated 
brine, the open spray system being 
d throughout except in the freezers, 
ich are refrigerated by two-inch di- 

t expansion piping hung from the 

ling. Refrigeration is supplied by an 
iectrically driven Vilter ice machine, and 
one steam driven unit. 

\s the company operates its own re- 
frigerator cars, a twenty-ton ice making 
tank is installed, with a complete over- 
head rail system for icing cars at the load- 
ing dock. 

The entire plant is protected against 
fire by automatic sprinklers, water being 
supplied by two 9,000 gallon steel pres- 
sure-tanks located in the tower, and a 
1,000 gallon per minute automatic fire 
pump in the engine room. 

Henschien & McLaren, packing house 
architects of Chicago, designed the plant 
and supervised the construction. C. S. 
T.ambie Company, contractors of Denver, 
were the builders. 

——@—— 

MEATS AND FATS EXPORTS. 

Domestic exports of meats and fats 
from the United States for the month of 


October, 1924, with comparisons, are re- 
ported by the U. S. Department of Com- 
merce as follows: 


= 


ame a4aerey 
a = he 


Month of October. 
1924. 1 





923. 
Total meats & meat prod.,lbs. 59,440,912 89,848,897 
$ 370,273 12,500,543 
Total animal oils & fats, Ibs. 86,708,007 99,802,123 
$ ,995,018 12,552,134 
Beek, MEM: cecccccsccsse Ibs. 238,267 202.479 
§ 34,847 35,284 
Beef, pickled, etc........ Ibs. 2,543,081 2,210,391 
$ 265,325 218, 
Poe, THO 60. si0cccaneve a, Ave: 
Wiltshire sides* ........ ~ 9, 
Cumberland sides** ..... _, 682, 7: 
Hams and shoulders....., Ibs. 22,091,701 25,652,053 
3,871,377 4,008,474 
WOO ccsccanctcesesones Ibs. 21,161,061 46,688,757 
3,319,960 6,269,470 
Pickled: MOG. ...2p002.00 lbs. 2,736,674 4,328,183 
$ 343,746 492,316 
CRRO MEE So sii cases sone Ibs. 10,410,955 8,461,383 
$ 1,781,977 1,010,7 
i PEPererrererr err... lbs. 60,812,992 76,378,072 
$ 9,415,401 10,153,671 
Natural lard .....sccsce0 lbs 1,299,421 1,267,455 
$ 240,180 181,178 
Lard comp., animals fats, Ibs. 782,647 685,722 
$ 118,455 97,380 
Margarine, animal fats. .lbs. 52,820 73,379 
$ 9,450 11,511 
Cottonseed ofl .....0..0. Ibs. 2,169,661 3,385,686 
$ 234,166 357,529 
Lard com., veg. fats..... Ibs. 470,510 477,088 
$ 69,080 68,826 


Ten —- Ended October 
)24. 1923. 


Total meats & meat prod., me. 705, 608.320 845,088,730 
97,658,687 122,807,019 

Total animal oils & fats, Ibs ,056,306,840 1,083 ,993,467 
$ 132,615,905 129,824,259 





Beet; DOOM. .cccccccsesce lbs. 2,134,361 
$ 370,613 
Beef, pickled, etc....... lbs. 18,535,023 
$ 1,891,554 
POCK, ST a wsccseceses lbs. 24,644,846 
$ 3,319,380 
Wiltshire sides* ........ Ibs. 15,945,828 
$ 2,120,292 
Cumberland sides** ..... Ibs. 23,547,215 
7 3,267,991 
Hams and shoulders ....lbs. 270,325,871 310,040,085 
$ 40,536,108 40,236,550 
DACOR. 0.204snca0eneses08 lbs. 258,942,535 370,639,714 
$ 32,498,280 48,978,901 
Pickio#’ QO 65.55s6600% Ibs. 25,149,218 36,351,304 
$ 2,929,758 4,234,736 
O60 AEE isso. cassrecahohe Ibs. 84,141,433 86,363,820 
$ 11,472,641 10,191,807 
ee ey ee re ee Ibs. 818,172,487 862,552,476 
$ 105,442,402 106,136,449 
Neutral) lawili *...sscessee Ibs. 22,297,186 20,225,679 
$ 3,069,448 2,597,854 
Lard comp., animal fats, lbs 5,515,629 6,300,143 
$ 765, 062 845,460 
Margarine, animal fats. .lbs. 667 377 1,687,015 
§ 06,120 269,765 
Cottonseed Oi] .......4+- Ibs. 24,548,971 36,639,305 
2,547,431 3,933,612 
Lard comp., veg. fats... .Ibs. 5,679,164 8,290, 
793,025 1,144,107 
“Included in ‘‘Hams and shoulders,’ prior to Jan. 
nery 1, 1924. 


*Included in ‘‘Bacon,’’ prior to January 1, 1924. 
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Brine Spray Refrigeration is reduced to a science 
by using Webster Brine Sprays applied by our 


methods. 


sumption. 


re \ 


———— > 
ay, \\ 


plete brine 
guaranteed. 


SN 
See 


monia_ suction 


Weak brine at high temperatures is used with re- 
markable results, permitting the use of higher am- 
pressures, which naturally increases 
capacity of the ice machine with lower power con- 
Pressures 
Sprays range from 3 to 9 lbs., resulting in reduced 
pumping costs. 


r 


If you are contemplating additional cooler space, or 
planning to change your direct expansion piping or 
brine circulating system to Brine Spray Systems, our 
broad experience will help you to economize. Com- 
systems 


Send for literature 


“The Suecesstul Systems are Webster Systems” 
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YORK Self-Contained 


Refrigerating Machines 


They 
save money and furnish an independent 


are ideal for the Meat Market. 


source of satisfactory Refrigeration. 


The complete machine is mounted on 
a rigid cast-iron base—easy to install, 


easy to operate, efficient, 
economical, and can be 
driven by any available 
power. 


You may have always 
thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 


Write for Bulletin No. 70. 


YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Exclusively. 
PENNA. 


YORK, 




















Get the 1924 Stevenson Door Book 


FREE | tells why Stevenson Regular 
Doors are the quickest, easiest, tight- 


est sealing of all regular doors. 


Tells all about the Stevenson’s 1922 Door 
Closer ; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


positive acting port shutter. 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 


1511 West Fourth St. 














Freezer and Cooler ROOMS Provision traac 
spectaiists a9 CORK INSULATION citens “on request 


Morrow Insulating Co., Inc. *=w vor« 











46 


PACKERS’ ACCOUNTING PLAN. 
(Continued from page 24.) 

The invoice then goes to the compto- 
meter operator for extension, and the ship- 
ping clerk for routing. The shipping clerk 
separates the three copies, handing the 
triplicate copy and the original to the 
driver, the duplicate copy going to the 
“accounts receivable” ledger clerk, who 
charges same to the customer’s account 
through operation of a bookkeeping ma- 
chine, the c.o.d. invoices being listed on 
a c.o.d. sheet in duplicate. 

One copy of this sheet the driver takes. 
The other copy, together with the dupli- 
cate copies of the c. o. d. invoice, goes 
to the cashier to be settled for by the 
driver upon his return. 

The invoices are then checked against 
the registry clerks register of numbers 
in order to see that all invoices are ac- 
counted for as described in the preceding 
paragraph. 

From this explanation it will readily be 
seen how impossible, from an accounting 
standpoint, it is for any goods to be 
stolen from the coolers during the general 
routine of business. 


Checking Each Day’s Sales. 

Each previous day’s invoices are totaled 
on adding machines each morning, both as 
to tonnage, dollars and cents, and subdi- 
vided as to salesmen’s sales. This is done 
in order to obtain a predetermined total 
against which the tabulating machines 
must balance. The invoices are then put 
through the tabulating machines and sub- 
divided as to the amount of sale of each 
commodity, the tonnage of each com- 
modity sold and the number of pieces of 
each commiodity sold that is divisible into 
pieces. 

This analysis is made on each day’s sales 
and the analysis balances with the pre- 
determined total above mentioned and re- 
corded in the sales summary. 

The sales summary is a columnar record, 
the first two columns representing the 
total accounts receivable, or charge sales 
for the day and the cash sales for the day. 
There are then columns showing the ton- 
nage and amount of each commodity sold. 
This book is totaled weekly to obtain the 
weekly sales, and also totaled monthly to 
obtain the monthly sales. 

A Summary by Departments. 

A summary by departments is drawn off 
both weekly and monthly and submitted to 
the executives for their deliberation. The 
monthly summary is posted to the general 
ledger, the accounts receivable control ac- 
count and the cash sales account being 
charged with the totals appearing in their 
corresponding column in the sales sum- 
mary, and all departments being credited 
with the corresponding amounts appearing 
in the other columns, the debits or charges 
balancing the credits or sales. 

Sheets showing average sales. price 
realized for each commodity are also taken 
off this record from time to time. 


Transfer Record. 


Interdepartment transferring of com- 
modities (as outlined in the preface to 
this summary) is used more generally by 
the packing industry than any other. 

The transfer slip is simply an invoice of 
goods delivered by one department to an- 
other and, being an invoice, the depart- 
ment delivering the goods must be credited 
with the value thereof and the department 
receiving the goods must be charged with 
a like value. 

These transfer slips are made out in 
duplicate, on forms provided, by each of 
the different departmental foremen each 
time they send goods to any other depart- 
ment of the business. They are signed by 
the department foreman delivering, as well 
as by the department foreman receiving, 
and they are examined and signed by the 
plant superintendent before being de- 
livered to the office. 

Transfer Slips Must be Accurate. 


Their accuracy naturally depends upon 
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the intelligence and care that is taken in 
writing them out. If the foreman is care- 
less in weighing his product, naturally he 
will be credited with either too little or too 
much in value, as the case may be. If the 
foreman receiving the goods is careless 
and neglects either to weigh or count the 
goods being received, he will be charged 
either too little or too much, depending 
upon any error that may have been made 
by the department foreman from whom 
he is getting the goods. 

The originals of these transfer slips are 
delivered to the office each morning; the 
cost clerk prices same. They are then 
handed to the sales manager, who O.K.’s 
the prices, after which they are extended 
by the comptometer operator and handed 
to the comptroller for his examination, 
after which they are entered in the trans- 
fer record, the transfer record being a 
columnar book, each department of the 
business having a column therein. 

It will readily be recognized that for 
each department debited, there must be a 
like amount credited to another depart- 
ment, a total of the debtis and credits 
equalling one another. At the end of the 
month this book is added and each depart- 
ment is charged or credited with transfers 
of materials in the general ledger. 


General Journal. 


The general journal is used only for the 
purpose of journalizing such items as 
would not come under the other books 
above named. As an example, the writing 
off of depreciation monthly, the writing 
off of deferred charges monthly, such as 
prepaid taxes or prepaid insurance, the 
closing of the accounts at the end of the 
fiscal period. 


Pay Rolls. 


Each plant employee of the company 
rings in and rings out on a standard time 
clock, and his pay is taken from the clock 
time cards, the timekeeper making a re- 
port on a form provided for the purpose, 
showing the total hours worked, rate of 
pay, total amount earned, deductions, if 
any, for such items as butcher’s knives, 
frocks, aprons or overalls purchased by 
him during the week, and the net amount 
of money to be paid to each employee. 

This form is delivered to the account- 
ing office on Monday or Tuesday for the 
preceding week, and pay checks drawn 
payable to each employee for the net 
amount coming to him. These checks are 
charged to a distinct account called the 
“payroll account” at the bank. A check 
for the total amount of the payroll is 
drawn on the general bank account and 
deposited to the payroll bank account to 
meet these checks as they are presented 
for payment. 

The timekeeper then makes a distribu- 
tion summary of the payroll, charging each 
department with the amount of pay applic- 
able to that department, then crediting 
each department with any labor trans- 
ferred or loaned by that department to any 
other department, the record of which 
comes to the timekeeper on a labor trans- 





Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. Send your inquiries 
either to THE NATIONAI. PRo- 
VISIONER, Old Colony Building, 
Chicago, or to Archibald Harris 
& Company, Marquette Building, 
Chicago.. In the latter case, 
mention that you are a subscriber 
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fer slip which is made in duplicate the 
same as a material transfer slip, and pro- 
perly O.K.’d by the foremen of both de- 
partments affected. 

The payroll and the summary thereof 
are then placed inside of a voucher and 
entered in the voucher record as outlined 
in the paragraph referring to that book. 

If errors are made through carelessness 
by the department foreman transferring 
labor, the error will natuarlly be reflected 
in the final figures. 


Inventory. 


Physical inventories are taken on the 
last Saturday of each month by the depart- 
ment foremen under the supervision of 
the superintendent and the assistant su- 
perintendent. 

Great care should be exercised by these 
men, as the omission to include in the in- 
ventory any products which are on hand 
will naturally reflect in the figures cover- 
ing each department’s operations for the 
month. A journal entry is made, crediting 
each department with the amount that it 
has on inventory at the end of the month, 
and charging each department with the 
amount that it had on inventory at the 
beginning of the month. 

These inventories are priced by the 
executive of the company, the pricing be- 
ing based on Chicago market plus freight 
differential between Chicago and the city 
in which the plant is located. 

A book inventory is carried continuously 
on all meats in cure as to number of 
pieces and tonnage only. The superinten- 
dent's office charges the curing cellar with 
meats placed in cure, and credits the cur- 
ing cellar with meats transferred there- 
from, either to the wholesaling department 
or the smokehouse. The book exhibits the 
vat numbers, the class of meat, the num- 
ber of pieces and the tonnage. 


Production Records. 


Each department foreman is required to 
render to the accounting office daily a re- 
port of his operations for the preceding 
day. This report is in considerable detail 
and exhibits the class of product, number 
of pieces and tonnage produced by him. 
These reports are entered in a production 
summary and totalled both weekly and 
monthly, thereby showing the weekly pro- 
duction of each department as well as the 
monthly production. 

The livestock department renders a re- 


- port showing the stock received and from 


whom purchased, on all stock coming into 
the yards. He renders a lot report snow- 
ing how this stock is lotted prior to de- 
livering to the killing floor. On arrival at 
the killing floor, and when slaughtering 
operations are completed, the hot rail 
weight scaler clerk on the killing floor 
renders a report of the carcasses, with 
their individual weight and lot number. 


How Product is Followed. 

The livestock foreman’s report of ani- 
mals received is checked and balanced 
daily with all vouchers showing the pur- 
chase and payment for livestock. This re- 
port, together with the vouchers, is then 
entered in the livestock production record, 
which is a columnar book showing the 
voucher number, the lot, the class of ani- 
mal—whether cattle, calves, sheep, lambs 
or hogs—the rate paid per hundred, and 
the total cost. 

The hot rail weight scaler’s report is 
then balanced against his record as to 
count and lot, and another record pre- 
pared, known as a lot test card. This lot 
test card shows the lot number, one card 
being made out for each lot, the date 
upon which the animals are killed, the 
number of animals, the price paid, the 
total cost, and the freight, if any. 


Crediting the Offal. 


Provision is made on this card to credit 
against the lot the value of the hides, 
offal and fat, which, deducted from the 
total cost, leaves the net dressed cost of 
the lot. 
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It is then simply a matter of computa- 
tion to first deduct an arbitrary percent- 
age ‘or shrinkage from the hot rail weight 
and Jivide the result thereof into the total 
cost to arrive at the dressed cost per 
huncred of the lot. 

A typewritten report is then made from 
these test cards and handed to the execu- 
tive daily. The test cards are entered into 
a killing record which is totaled both 
weckly and monthly, showing the opera- 
tions on the killing floor. 


Various Department Records. 


(he curing cellar’s production record 
shows the amount of product, both as to 
pieces and weight, that has been placed 
in cure of each different commodity each 
day. 

The pork cutting room reports the cut- 
ting of each lot of hogs, in both pieces 
and weight, subdivided into each different 
part. 

The lard department report shows the 
number of pounds of lard manufactured 
and packed in each style and size of con- 
tainer. 

The sausage department report shows 
the amount of sausage in tonnage pro- 
duced each day, subdivided as to varieties. 

The fertilizer department report shows 
the tonnage of each different product 
manufactured by it daily. 

The casings department report shows the 
different casings produced each day from: 
the kill. 

The hide department report shows the 
sort, number and weight of all hides re- 
ceived by it each day from the killing 
floor. 

The ham boiling department report 
shows the total number of hams and their 
weight that have been processed during 
the day. 

As before stated, these reports are en- 
tered daily and summarized weekly and 
monthly in permanent records of the com- 
pany. 


Beef and Small Stock Tests. 


As outlined, lot tests are made on cards 
of each different lot slaughtered. As a lot 
is sold, the customer’s invoices show all 
sales, designated as to lot and carcass 
number. 

The clerk examines these invoices daily, 
checks against a form provided for the 
purpose, to prove that the total carcass 
has been accounted for through sale, and 
the weight and amount realized entered 
against each carcass on the back of the 
lot card referred to. 

When the total lot has been sold, a re- 
port is made showing the date killed, the 
lot number, the killing weight less an ar- 
bitrary percentage for shrink, the dressed 
cost, the sold weight, the selling price and 
the profit or loss made on the lot. 

These figures are all actual and not esti- 
mated, with the exception of the dressed 
weight. which is arrived at by deducting 
an arbitrary percentage from the hot rail 
weight to cover shrink. 

Inasmuch as each carcass has to be ac- 
counted for, even if cut up, this eliminates 
the possibility of stealing either beef or 
small stock without such stealing being 
discovered, as each lot has to be accounted 
for in full on the sales invoices, and the 
sales invoices are automatically checked 
for that purpose through checking against 
the form referred to. 


Hog Lot Tests. 


As stated, the pork cutting department 
renders daily reports of each lot cut, to- 
gether with the weights of the different 
parts yielded by the !ot. 

It is a simple matter to make a test of 
each lot of hogs slaughtered. From the 
lot test card referred to is taken the total 
live cost, the number of hogs and the live 
weight, as well as the dressed weight, with 
an arbitrary deduction for shrinkage be- 
tween the hot rail weight and cold rail 
weight. 

Against this information is credited the 
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market value of each part yielded as 
shown on the pork cutting room foreman’s 
report, which leaves a balance either in 
favor of or against the con:pany. 

The pricing of these different parts is on 
a basis of Chicago plus freight differential 
in carload lots, and O.K.’d by the sales 
manager. 
_ It will be seen that if an error is made 
in weighing, either the hot carcass by the 
hot rail scaler, or the weighing of the dif- 
ferent parts by the cutting room foreman, 
the error will reflect itself in the test. It 
is, therefore, necessary that care be taken 
by these employees to have their weights 
accurate. 


Book Inventories. 


The carrving of book inventories of all 
merchandise on hand: is done through 
charging weekly production from the pro- 
duction record, charging and crediting 
transfers of finished goods from the trans- 
fer slips, and crediting the weekly totals 
from the sales summary of goods sold, on 
standard inventory cards which exhibit the 
balance of each product on hand at the 
end of each week. 

It is not advisable to replace a physical 
inventory with a book or computed in- 
ventory. The physical inventory should 
be taken monthly and any discrepancies 
appearing between the book and physical 
inventories carefully investigated to un- 
cover errors in count or stealing of prod- 
ucts. 


Executive Meeting Reports. 


In order to enable the executives of the 
company to function properly at their 
meetings they are supplied with a type- 
written report consisting of the follow- 
ing information: 

First, a statement of receipts and dis- 
bursements, subdivided on the disburse- 
ment side into departments, with the pay 
roll or any extraordinary expenditures 
on hand and in banks stated. 

Second, a budget sheet showing the ex- 
pected subdivided disbursements and re- 
ceipts for the ensuing week. 

Third, a statement of sales of the pre- 
ceding week, properly subdivided into 
commodities with the average price 
realized. 

Fourth, a statement of goods on hand 
ready for sale. 

Fifth, an analysis of the previous week’s 
payroll, showing the labor cost per one 





Study Meat Packing 


Students in packinghouse oper- 
ations—either in night, correspon- 
dence or day courses—have indi- 
cated to them as a foundation 
text-book for their studies “The 
Packers’ Encyclopedia.” 

This 545-page volume is the 
operating handbook of the indus- 
try. It takes up packing opera- 
tions with the live animal, and car- 
ries them through to the finished 
product and by-product. 

Its arrangement — though in- 
tended for the packinghouse oper- 
ating man—is ideal for the stu- 
dent. 

“The Packers’ Encyclopedia” 
will be found in most public and 
college libraries. Students desir- 
ing to obtain copies for their own 
use, however, may obtain terms 
upon application to the Institute 
of Meat Packing, 116 S. Michigan 
ave., Chicago, III. 
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hundred pounds produced in each depart- 
ment. 

This information is all very vital to the 
proper economical running of the plant, 
creates efficiency in management, and 
eliminates overexpenditure of funds. 


Directors’ Meeting Reports. 


The financial report of the company 
exhibits the assets and liabilities com- 
pared with the same date one year 
previous; a summary profit and loss ac- 
count and operating statements for each 
department showing the profit or loss 
therein; a statement showing the 
slaughtering operations for the month. 
These figures are all set up showing the 
month, the year to date and the same 
month of last year for comparative pur- 
poses. It also includes a statement of ac- 
counts receivable, accounts payable, and 
a summary of sales, both in tonnage and 
amount sold for, subdivided into depart- 
ments. 

The comptroller attaches to this report 
comments showing inefficiency in depart- 
ments subject to. criticism, calling atten- 
tion to danger points in financing, and 
advising remedies that should be appned. 

A statement of management ratios is 
included, properly interpreted against 
predetermined standards. ‘This statement 
follows almost verbatim the methods out- 
lined by J. EL ‘Bliss, C. P. A. in tie 
admirable treatise, “Ratios in Manage- 
ment.” 


General Remarks. 


I wish to emphasize the fact that no ac- 
counting system, regardless of how com- 
prehensive it might be, can be accurate in 
results unless there is accuracy and co- 
operation in the production portion of the 
business. 

The weighing of meats and product on 
transfers, the weighing and count at the 
hot rail station, the weighing and count at 
the pork cutting room—in fact, the weigh- 
ing and count in all the different depart- 
ments, must be accurate, otherwise the in- 
accuracy will reflect itself in the final 
figures obtained. 

This factor is not just prevalent in the 
accounting system outlined above, but is 
inerrant in any accounting system, not 
alone for packinghouses but in all lines of 
industry. 

If the original entry or the original rec- 
ord, as made at the point of origin, is 
wrong, it follows—both in theory and in 
practice—that the computing results must 
likewise be wrong. 


rr 
FRENCH STOCK PRODUCTION. 


Large imports of frozen meat and small- 
er imports of livestock on the hoof have 
become a regular part of French com- 
merce. It is generally agreed that since 
the war the consumption. of meat in 
France has considerably increased, not 
only in the large towns but in the country 
districts as well. 

Although the figures released by the 
Ministry of Agriculture show that there 
are 13,749 cattle in France now, com- 
pared with 14,788 in 1913; 9,925 sheep in 
1923, compared with 16,131 in 1913; and 
5,405 pigs for 1923; compared with 7,035 
in 1913, the 1923 statistics have been 
criticized as estimating the natural re- 
sources too low. Agricultural interests 
believe that the condition of livestock in 
the country is much more favorable than 
the government figures show and _ that 
present dependence upon foreign sources 
of supply may prove to be a passing fac- 
tor, according to a report from Chester 


Lloyd Jones, formerly Commercial At- 
tache at Paris, France, for the Depart- 
ment of Commerce. 
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Chicago Section 


. S. Rauh, of E. Rauh & Sons, Indian- 
apolis, Ind., made a trip to Chicago this 
week 

Edwin Stern, of Louis Stern & Sons, 
New York, was in Chicago on business 
this week. 

_Morton Mannheimer, president of the 
Evansville Packing Co., Evansville, Ind., 
was in the city early this week. 


P. A. Jacobson, president of the Inter- 
state Packing Co., Winona, Minn., was a 
Chicago visitor this week. 

E. F. Rath, secretary-treasurer of the 
Rath Packing Co., Waterloo, la., made a 
business trip to the city this week. 


— 

Z. K. Waldron, of Cross, Roy, Eberhart 
& Harris, Chicago, has returned from his 
vacation which he spent motoring. 

Philip Jones, of Jones Dairy Farm, 
famous sausage manufacturers of Ft. At- 
kinson, Wis., was in the city on business 
this week. 


M. Dever, well- naan packinghouse ex- 
pert, this week joined the staff of Louis 
Piaelzer & Sons, Chicago packers, as car 
route manager. 

Packers’ purchases of livestock at Chi- 

cago for the first three days of this week 
totalled 36,862 cattle, 7,784 calves, 133,442 
hogs and 18,026 pany. 


Dan J. Gallagher, : abel broker from 
Chicago’s stockyards, headed East Sunday 
for a week’s tour of packing centers in 
that part of the country. 

Frank M. Bell, for many years head of 
the pepsin department of Armour and 
Company, Chicago, died suddenly on Fri- 
day morning, November 28. 

Provision shipments from Chicago for 
the week ending November 22, 1924, with 
comparisons, are reported as follows: 

r. 
Last week. Prev. week. week 1923. 
Cured meats, Ibs.....15,203,000 19,191,000 15,710,000 


Fresh meats, lbs..... 44,718,000 42,246,000 20,260,000 
BG WRG: vncccccces 9,068,000 10,105,000 10,619,000 


C. H. Ehrmann, president of Ehrmann 
& Company, Terre Haute, Ind., packers, 
is spending the winter at Miami, Fla., and 
has sent for an extra copy of THE 
NATIONAL PROVISIONER to keep him com- 
pany there. 

Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, November 22, on 
shipments sold out, ranged from 6.00 cents 
to 20.00 cents per pound and averaged 
11.03 cents per peund. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


THERE IS BUT ONE— 

—Sure way to success and it is called 
work. 

—Best policy in any circumstance 
and that is to tell the truth. 


—Path to happiness and it is called 
duty. 


—Time to prepare for an emergency 
and that is beforehand. 
—Method of keeping friends and 
that is called loyalty. 
Safe investment and that is called 
character. 





—Way to end war and that is to 
spread goodwill. 




















The Brecht Company of St. Louis and 
New York is about to occupy new and 
handsome Chicago headquarters in the 
palatial Straus building, at Michigan and 
Jackson boulevards. Even the Tiffany 
glass dome of the new building bears a 
strong resemblance to the well-known 
Brecht trademark. 

A. C. Schueren, general manager of the 
Vaughan Company, manufacturers of meat 
trade equipment, returned this week from 
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1134 Marquette Bidg. CHICAGO 








H. P. Henschien R. J. McLarep 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Il. 
PACKING PLANTS AND COLD STORAGE 


Packing House Products 


Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Quick Reliable Service Guaranteed 
Write, phone or wire us ™ 
Eight Phones a Building 


an extended trip through the East and 
South. He took a few days from business 
to visit H. C. Woodruff, vice-president of 
the Brecht Company, who has bought a 
home at Palm Beach, Fla., and is spend- 
ing the winter worrying the sail- fish and 
the golf caddies. 

Retiring president Charles E. Herrick 
of the Institute of American Meat Packers 
gave the members of the office staff and 
employees of Institute headquarters a 
party at the Hotel Bismarck on the eve- 
ning of November 25, to bid them an offi- 
cial goodbye and to welcome the new 
president, Oscar G. Mayer. Everybody 
was present, from executive vice presi- 
dent W. W. Woods to the office messen- 
ger, and everybody had a good time. This 
pleasant custom of an annual “family 
party” for the Institute staff was estab- 
lished by President Herrick two vears ago. 


fo 

LIVESTOCK KILL BY CLASSES. 

The following classification of livestock 
slaughtered in the United States is report- 
ed by the U. S. Department of Agricul- 
ture. It is based on reports from about 
750 packers and slaughters, whose kill 
equaled nearly 85 per cent of the total 
number of animals slaughtered under fed- 
eral inspection. The percentages are given 
for each month of 1923 and the first nine 


months of 1924. 


Sheep and 
Cattle Swine lambs 
Sa 
25 2. Of 3, ee 
” oe v4 = & 25 
S$ £8 28 £ ¢ Ses $8 
oe a SS ©» 2 Gh 2 
7) o io) = R QR 2 
1922. % % % % % % ‘0 % 
Jan. 46.91 49.58 3.51 50.92 48.42 0.66 82.90 17.10 
Feb. 51.02 18 4.80 51.95 47.40 0.65 83.16 16. 
Mar. 54.25 42.57 3.18 52.78 46.58 0.64 89.82 10.18 
Apr. 49.64 47.54 2.82 50.72 48.49 0.79 83 11.17 
May 55.79 37.51 6.70 49.08 50. 0.76 81.08 18.92 
June 58.70 37.41 3.89 45.51 53.75 0.74 49 12.51 
July 52.36 48.18 4.46 42.56 56.66 0.78 89.31 10. 
Aug. 47.80 48.29 3.91 36.81 62.42 0.77 88.79 11.21 
Sept. 45.90 49.52 4.58 37.94 61.15 0.91 53 10.47 
Oct. 41.97 54.40 3.63 37.59 61.59 0.82 88.74 11.26 
Nov. 34.64 61.19 4.17 46.80 54 (0.66 74 16.26 
Dec. 41.93 3.29 48.16 0.64 88.27 11.73 
reer 47.90 48.06 4.04 46.86 52.42 0.72 84 13.16 
4. 
Jan. 45.16 51.68 3.16 50.79 48.55 0.66 -78 10. 
Feb. 46.21 50.40 3.39 53.29 46.13 0.58 87.79 12.21 
Mar. 47.62 5.39 51.50 47.71 0.79 92.08 7.92 
Apr. 52.47 42.25 5.28 49.73 49.31 0.96 87.75 12. 
May 56.52 38.77 4.71 48.26 50.94 0.80 85.52 14.48 
June 56.13 35 3.52 44.99 54.41 0.60 89.99 10.01 
July 55.01 41.98 3.01 40.38 58.84 0.78 92.41 7.5: 
Aug. 51.10 44.86 4.04 37.99 61.30 0.71 88.56 11.44 
Sept. 44.39 50.33 5.25 38.83 60.44 0.73 84.22 15.78 
(ee 


How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 
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Manhattan Building, Chicago, Ill. 
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November 29, 1924. 


oct. INSPECTED SLAUGHTER. 


Slaughters under federal inspection in 
the United States during October, 1924, 
totaled 1,016,289 cattle, compared to 952,- 
795 October, 1923. Hog slaughters 
were 3,498,135, against 4,327,951 a year ago. 
There were 1,147,514 sheep slaughtered 
under inspection, compared to 1,046,239 in 
the same month a year ago 

Cattle killing at inspected houses for 
the ten months ended October, 1924, num- 
bered 7,715,314, compared to 7,560,648 for 
the same period a year ago. Inspected 
hog slaughters for the ten months were 
41,631,384, against 42,089,271 for the first 
ten months of 1923. 

Otficial figures of inspected slaughters 
for October and the ten months’ period 
are as follows, with totals compared: 








Cattle. Calves. Hogs. Sheep. 
Baltimore ... 7,67 1,930 81,008 6,218 
Brooklyn ... 6. 27 25,848 
Buffalo ...... 9,335 10,181 
Chicago ..... 214,222 276,121 
Cincinnati .. 13,064 7,171 
Cleveland ... 11,888 15,986 
Detroit ..... 7,018 Wy tj 
For: Worth.. 51,589 6,918 
Indianapolis . 25,3825 4,729 
Jersey City.. 5.886 47,516 
Kansas City.. 153,848 109,910 
Milwaukee .. 13,889 7,368 
Natl. Stk Yd. 55,107 21,553 
New York. 31,607 2 156,843 
Omaha ...... 95,078 18,481 146, 493 113,291 
Philadelphia . 9,683 6,465 93,534 19.344 
St. Lonis..... 21,416 3,450 130,501 7,305 
Sioux City... 32,1385 3,270 129,592 26,175 
So. St. Joseph 42,454 11,278 111,409 59,978 


So. St. Paul. 46.349 47,494 220,448 61,403 
All other Es- 





tablishments 162,714 86,489 1,064,652 189,894 
Total Oct.,’24.1,016,289 473,468 3,498,135 1,147,514 


Total, Oct.’ 23. 952,795 416,338 4,327,951 1,046,239 
10 mo., ended 


Oct. 11924. .7,715,314 4,127,056 41,681,384 10,068,952 
Moet. "1998. 7,580,648 3,806,715 42,089,271 9,685,640 

Goats slaughtered at all establishments, 
October, 1924: 4,059. 

Inspections of lard at all establishments 
111,928,060 pounds; compound and other 
substitutes, 55,814,935 pounds.  Corre- 
sponding inspections for October, 1923: 
Lard 149,658,731 pounds; compound and 
other substitutes, 31,268,705 pounds. 
(These totals do not represent actual pro- 


duction, as the same lard or compound 
may have been inspected and recorded 
more than once in the process of manu- 
facture. ) 

Carcasses condemned in September, 
1924: Cattle, 6,237: calves, 659; hogs, 11,- 
951; sheep, 1,461. 





Good Business 


A corner conducted by John W. Hall. 





THOUGHTFULNESS. 


If someone were to meet you and speak 
to you, would you snub him or answer his 
greeting? 

That’s an absurd question, and you 
know it. You'd speak, of course. You'd 
say “Hello” to his “How do you do,” and 
“Cheerio” to his “Goodbye.” 

Then, since we all have to use tele- 
grams, ‘letters and postal cards as means 
of communication, why can’t one and all 
take a few brief minutes and answer those 
we get? If we can’t say “yes,” say “no.’ 
If we can’t say either, say something. 

“You get what you give.’ 





An Optimist. 

Irishman, only shirt just washed, lying 
in bed waiting for it to dry. ‘ 

Wife says, “The goat has ate it!” 
,; “Ah, well,” sez vy “them that have must 
ose.” 

What is lost by inattention to corre- 
spondence is startling, if we only knew. 
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GORE IS AGRICULTURE HEAD. 


President Coolidge has appointed How- 
ard M. Gore of West Virginia to be Sec- 
retary of Agriculture, succeeding the late 
Henry C. Wallace. 

Mr. Gore was made acting secretary on 
the death of Secretary Wallace, and now 
receives the appointment as secretary. He 
will remain in the President’s Cabinet 
only until March 4, as he was elected 
governor of his home state, West Virginia, 
at the recent election, and must assume 
that office at the time appointed. 

Prior to his appointment as acting sec- 
retary, Mr. Gore was assistant secretary 
of agriculture, going to that high office 
from the packers’ and stock yards’ ad- 
ministration. It was in this latter posi- 
tion that the packing industry came to 
know him best. He won many friends 





HOWARD M. GORE 
Secretary of Agriculture. 


by his fair-mindedness and common sense 
in settling controversies arising under the 
packers’ and stockyards’ act. 

Himself a farmer and livestock grower, 
Mr. Gore has had an excellent under- 
standing of the problems connected with 
livestock production and marketing, and 
has made it his business to acquire an 
accurate understanding of packers’ diffi- 
culties as well. He has spent long hours 
of his own time in bringing together par- 
ties to disputes to discuss matters in con- 
troversy, so that they might be settled 
to the satisfaction of all. 

The packing industry will extend its con- 
gratulations to Mr. Gore on the honors 
which have come to him in such rapid 
succession. Its only regret is that he 
can remain so short a time at the head 
of the department of the government with 
which it is so intimately associated. 

aS ae 


What are standard temperatures for 
cooling beef? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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CHICAGO LIVESTOCK. 





RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
ts. NOGA Bion ss 0 40,217 4,942 90,875 23,890 
Toes... Nov. 18...... 13,644 3,188 20,285 
Wes OW. TDi 00:00 13,137 1,719 20.676 
z hur., Nov. 20. r : 3,746 30,273 
Fri., Nov. es. 849 13,036 
Sat., Nov. 59 71 











Totals last week.... 
Previous week....... 
pg Orr 
Two years ago...... 


14,503 325,830 108,878 
14,658 284,618 83,910 
18,540 239,295 71,922 
15,212 214,962 81,964 








SHIPMENTS. 
, ee Aes y 5,987 342 4,770 
Tues, Nov: 18... 4,687 263 21,726 6,180 
Woes, Ow. Wei... 8,404 329 15,306 6, 893 
Tie... Nov. Wi..... 6,272 306 16,450 7,406 
Fri., Novy. 220 131 16,880 ry 756 
Sat., Nov. 63 5,404 1,513 











Totals last week... .29,074 1,481 101,178 36,584 
Previous week.......26,289 1,331 87,419 19,391 
WOOP BHOs 2000 4 $5) 1,262 39,405 22,853 
Two years ago 1,500 48, 300) - 34,6738 


Receipts at Chicago Stock Yards thus far this year 
















to Nov. 22, with comparative totals: 

— 1923. 
Oe rE 796,924 2,820,868 
Calves; ... ‘ aie 491,393 
Hogs 8,784,448 9,002,379 
Sheep 3,738,946 3,680,211 


Combined weekly hog receipts at eleven markets 
for 1924 to Nov. 22, with comparisons: 
Week. Year to date. 





Week ending Nov. 22......... 1,033,000 32,937,000 
POUIOUR WORM 650 sin 6.0c6sicnecee Co, ae 
Corresponding week, 1923..... 896,000 33,709,000 
Corresponding week, 1922..... 793,000 5,782,000 
Corresponding week, 1921..... 500,000 25,364,000 


Combined receipts at seven points for the week 
ending Noy. 22, with comparisons: 

Cattle. Hogs. Sheep. 
. 294,000 833,000 225,000 
701,000 203,000 


Week ending Nov. 22..... 
Previous week 





BET 4 erhnieie na so sence enue 23 686,000 173,000 
i errr reer er 630,000 225,600 
WDZL 2. cc ccccccccccccccccs 148,000 382,000 136,000 


Combined receipts at seven markets for 1924 to 
Nov. 22, and the corresponding period for previous 
years: 

Cattle. Hogs. Sheep. 
10,082,000 26,918,000 9,918,000 
“ 18, 208, 000 = 27,626,000 — 9,984,000 

3 20,587,000 9,207,000 
19 617,000 10,803,000 

‘Clee Stock Yards seentene, average weight and 

top and average prices for hogs, with comparisons: 





Average 
“umber weight,——Prices—— 
vanctved, lbs. Top. Averaer 
226 $ 9.75 
229 10,00 
7 7.50 






Week ending Nov. 
Previous week 
| Gh OER ERS Se SE Retr re 339 2g 








Average 1914-1923 ....... 213,000 217 $11.05 $10.30 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lamba. 
Week ending Nov. 22...$ 9.55 $ 8.85 
Pr rev ae week 9.60 9.20 
9.40 6.00 
9.45 7.70 








Average 1914-1923 ..... $10.60 $10.30 $ 7.30 $12.30 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 






*Week ending Nov. 22........57,400 224,900 74,100 
Previous WN os ciaiclelaieise maven 56,304 197,199 64,519 
ae 4 15 109,890 49,069 

22 51 166,653 47,291 
BE aca hiiica ale aia. aka dod IMG, baiapiat 30,899 108,270 40,878 


*Saturday, Nov. 22, estimated. 

Chicago packers’ hog slaughters for the week end- 
ing Nov. 22, 1924. 
pw acg-aeilasa ana seipnciainare ole 24,600 
pT ee ee ee ee ee 
acca Varedeinsdninndaciehuleceeasnan 28, 
Hammond & o. SP ae en oe ee oe 
Morris & Co. ashe 
Wilson & Gees ssc: 
DOIN 6 ono aw od 06.8 a vino 4 id aie awe ema 
Western Packing Co. 
Roberts & Oake...... > a are 
aie ES fo 5 16 ao a aneres sag Wino asesnisiscan deanna 
Independent Packing Co. 
PN PIN. CK 5a. 5 sonic nbn casdwataiwiewieis 8, 100 
WH RI No Six. sissoitis.tinntinineecsinswiaiviacewuledews Satine 
Re THR Gia. ooo hibc 65:0 8 eased bgiececeaaen 4,300 
Raa stale Oh ns ib Ssedatntsiayeindah age 36,300 


IN oo a i ert inns: d chine -p05 sig Aeneas 
PC WR WHO | oon .c.0 0 0.0.00 oe 00:00 0k en iemoueh nice 2 
FR MIE, baal Khe hic t.ns cnt c0k seictiesinacnmarecin 
Two years ago.. 
Three years ago 

(For Chicago livestock prices, see page 40.) 











CASH PRICES. 


Based on Actual Carlot Trading, Wednesday, 
November 26, 1924. 



















Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


FUTURE PRICES. 


Official Board of Trade Range of Pric 
SATURDAY, NOVEMBER 22, 1924. 


























































































THE NATIONAL PROVISIONER 


es, 


Open. High. Low. Close. 
Green Meats. LARD 

Regular Hams— November ........ aa — 14.35 

EE en eee 54 January ...... 14.10 14.25 14.07% 14.25 
i ee tee eit May ......... 14.250 1445 14.250 14.45 
MS Soo sco rac bncacnstnac @154% CLEAR BBELLIES— 
ty _ AVE. eee eee eee ee eee eee eens @15% November ....... Pe a 14.62% 
+4 — a vette ene e eee ees Sis January ..... 13.15 13.15 13.15 13.15 

ij ies cs ee ee “a SHORT RIBS— 

Skinned Hams— November cena , aa tere 12.60 
ETI COI PEE TE @16 ae 12.95 12.95 12.95 12.95 
si ns Coun eesueeevene® @16 SL dkvaanuns skke 7H shave 13.00 
18-20 NS a cin dan ake ep wtans Caawens @15% 
en in eee wane ee seine @14% oT , WOW rTP oO as 
23-94. Ios. ave... es ety AAAS SED @13% MONDAY, NOVEMBER 24, 1924. 
SEs soe cdnskiecenes san aeeee @13% Open. High. Lew. ose. 
sg = eile pelea a @2% LARD— - - vs 

November ....14.40 14.45 14.40 14.40 

Picnics— December | ...14.32% 14.37% 14.30 14.37% 

EESTI PLO ORO SOLE COTE @10% January . 14.30 14.87% 14.27% 14.32%b 

Een rem @10% ME seasene. stme cane PES 14.42%b 

a is nine See wld SDR @10% Dy ‘ssnseuece 14.50-55 14.65 14.50 14.62% 
> 4 og fa Leah nbn hh Rb se Raw ebb hale om CLEAR BELLIES— 

\. | eee ee A = 
November —_ ia 14.6244b 

Bellies—(Square cut and seedless) January 13.20 13.12% 13.20 

Ne eee maw nua @17 May 13.35 18.35 13.35 

a SS SEE Sc EES NER @17 SHORT RIBS— 
= a avg te EES Pe ieee nt, ae G18% November ....... ba on As 12.60n 
PSE Meee MUR o's - > - 00022 oni 22 82020 ie, «January ...... 12:87% 13.00 12.87% 12.97% 
14-16 IDB. AVE... ....- ese ee cece cee cenes @16% Me @éceeuese 13.25 13.25 13.25 13.25ax 

Pickled Meats. TUESDAY, NOVEMBER 25, 1924. 

Regular Hams— Open. High. Tow. Close. 

eee err Tere 184 O10% LARD— 

(no ninieep annan sen esosentys 154@16%4 November .14.32% 14.40 14.32% 14.40b 
12-14 lbs. avg settee seen eee 15%4@16% December 4 14.35-37% 14.30 —14.30b 
oe SS eer 154%4@16% January ...... 514.371, ~~ 14.25 14.35ax 
16-18 Ibs. ave eSncteeeee 15%@16% March ........... . 14.4714b 
18-20 Ibs. avg... --15%@16% May ......... 14.65 14.65 14.55 14.60b_ 
Hams—(house run) ne BELLIES— ‘an 
re Se ot 6% IE cc ones = aa ee 14.62%4n 
~. Se eeren s29>~2* eis January 13.35 13.30 13.30 
eae @15% May ° 13.6214 13.60 13.6214b 
SHORT RIBS— 
Hams— BIOVOMEDOR .6 os eves : 12.60n 
lbs. avg @15% SE? sa scen. Sane ae cone 13.00n 
Dt panics ens Gu debhoneantak @15% ME ‘Gakcann aa 13.35 13.35 13.30 13.30b 
Pe GS citisie Kae scncsconnctens @1414 
— all ahd jd eh eee a a @14% WEDNESDAY, NOVEMBER 26, 1924. 
Se ero @13% 
lbs. avg @13% Open. High. Low. Close. 
as ans ie ediny uh a's 166 ew @12% LARD— 
November . 14.45 14.45 14.45 14.45ax 
~~. : @i2% December "14.30 14.37% 14.30 14.3714b 
5S saa a ae @2y 7%4-3014.45°° © 14.27% = 14.45ax 
- 8. aVE.. Prerrrrirr ryt = eee pine 14.5214b 
Be _ — ‘eesaahechioenush g 10% : 14.70 14.57% 14.70b 

SRR thr cca o. cakces noes @10, CLEAR BELLIES— 

November ........ ee " y 

Bellies aeaggeeael cut and seedless)— eae NENTS foe eon Ly = ab 

i hice es maeieb sees sie @18 BE heck as an 13.70 13.70 13.63 13.70 
= _ ave Mik Gebakashe nie hesnaknness ory SHORT RIBS— 

(5 sik el eager is ; @17% November . 13.00 13.00 13.00 13.00 
13-14 Ibs. aVg........ 4 ¢ 
ER Din ccevepssnseisnsnoones= @l7 January .12.90 12.90 12.87% 12.90b 

a ssccassek 138.30 13.30 13.30 13.30 
Dry Salt Meats. THURSDAY, NOVEMBER 27, 1924. 

Extra ribs, 35-45. @14% Thanksgiving Day—No market. 

Extra clears, 35-45. ene 

Regular plates, 6-8.. @12% 7. > wow = me 

Ts ce os akceamn @12% FRIDAY, NOVEMBER 28, 1924. 

EEL. pha chhesnscnebobeen ans ssanan we @u1% Open. High. Low. Close. 

Fat Backs— ee . 

Rear Whibley. oh-nadaskxgeeeotaecs @13% 1255 14.40) ADS 

~ 14.65 14.37% 14.65 b 
OD aa ee errr @14% 14.75 14.3714 14.75 b 

Ts. acd bae poh eaneke seeps @14% on sathetia g- 
SS ae ee @15% 15.05 14.6714 oe 
CC Mk oo clei bs anbuenebanes @15% mata 2 se) 
a ret @16 : 

DO-25 IDS. AVE. ... 2... ceccccecscesccceses @16% ony ; 15,00 b 

Clear Bellies— Jan. 13.6214 1: A 13.6214 

X 1 13 13.85 

a eR @is% May d —, & 

16-18 Ibs. avg @15% SHORT RIBS- 

18-20 lbs. avg.. @15% a re ae 13.00 n 
20-25 lbs. avg @15 BEG (abrs asa ne = 13.10 b 
30-35 lbs. avg. @14% DRE swadss0exes 13.45 13.50 13.45 13.50 
35-40 lbs. avg @14% 

40-50 Ibs. avg @14% 












PURE VINEGARS 


Cable Address BYDUCTSCO, 
Packing House By-Products Co., Inc. 
40 Rector Street, New York 
Tallow, Grease, Hair, Horns, 
Hoofs, Bones, Tankage, 


Rough Ammoniates 








p 











A CALLAHAN & COMPANY 











H. Cc. ZAUN 


PORK AND BEEF PRODUCTS 


Consignments Receive Prompt Attention 


410 PRODUCE EXCHANGE NEW 


yorE 











November 29, 1924. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Wednesday, Novem- 
ber 26, 1924, with comparisons, 





were as 
follows 
Week Cor, 
ending week, 
Nov. 26. 1923. 
Aymeur & ©o.......2... 23,420 
Anglo-Amer, Prov. Co.... 11,961 
ae ee 24,378 
G. H. Hammond Co..... 15,082 
oo oer 23,894 
wu ee ree : 20,2 
Boyd-Lunham & Co...... 8,168 
Western Pkg. & Pro. Co 13,500 
Roberts & Oake......... 7,994 
Oe SS Fo ere 8,554 . 
Independent Packing Co. 13,509 
Brennan Packing Co..... 5,312 
Agar Packing Co........ 550 
|. LS ee rE 178,615 








CHICAGO RETAIL FRESH 
MEATS 


Beef. 
No.1. No.2. No. 8 
Rib roast, heavy end......... 25 18 12 
Rib roast, light end......... 35 25 20 
ge rer 20 2 14 
Seen, Towed .......... 40 8U 20 
Steaks, sirloin, first cut... 48 35 22 
Steaks, porterhouse ............. 55 40 25 
Weenies, TIMMK 22. ccccccces 28 25 18 
Beef stew, chuck ......... 18 15 12 
Corned briskets, boneless ... 24 22 1 
Gommed plates ......ccc0e.. 16 12 16 
Corned rumps, boneless..... . 25 22 18 
Lamb 
Good, Com. 
Peenyeestens SSS ee ee 35 21 
404000 0bb C4004 0s 40 28 
ll a ie aan 12% 18 
Chops, Shoulder .... 24 20 
Chops, rib and loin 50 
Mutton 
com VEpRRMan es Sous eens eaaeds 24 
ihe eae hin ee sen daans 10 
Shoulders (pines wwennkesaen ae 16 oe 
Chops, rib I Te ee 30 ° 
Pork. 
Sigman, Wiehe, BEID. BIE o coc oc sé sccwecswne 22 @24 
ee Re ee es 18 @20 
RM, WON, EBEIG: OUR eocce cc ccciscass 17 @19 
NT ere 15 @17 
PEER acincwabasguals ned basskGKees an cease @25 
SN, ss 2aneensunwsina t's a0, <paneesnanes @20 
Pe tnivechacke Me dninkevussneatk eae eee @20 
Td chansaey sete ben aneb aes Se wa ea @i14 
Kee eeGkh es cibendddaceneek oneness @12 
Taet tard, wnrondored. ........ 06 .0.ccevee @20 
Veal. 
SCOTT EOE TE TON PCT @s5 
DE, cccandedescddedavcaswensets cae 12 @18 
Legs ..B5 @45 
NE SRE aii xa/snh oem -14 @18 
I aed J. ican Kaka SaaS A 14 @22 
OS ao eee ‘ @50 
Rib and loin chops. @40 


Butchers’ Offal. 


Bast ccccccccccvcsese cecccces eccescceccenese 6 
re ee ery os may 3 
es sa ois en ae aen Neen a sbae 

Calf skins 19 
Ki ooeee 15 
Deacons 





CURING MATERIALS. 











Bbis. Sacks. 
a » satned saltpetre, gran., L. C. L.. - & 3 
om refined nitrate bes soda, f. 0. 
lo Wey secccccccsccce 4G 4% 
Less than carloads, eranuiat 4% Hid 
GRNEED. 2 cvccvccsccccceesess 6% 6 
Kegs, 100@130 ibs... le more. 
Boric acid, in carloads, powdered, in 
i. sc snsuesediesesassnibneetabese 8% 
crystal to Powdered, in bbis., in 5-ton 
ED. 555s sc nceabcobnacanewn 9% 9% 
~ opbls. 1. ‘tees than 5-ton lots...... 9% 10 
Borax, carloads, powdered, in bblis....... 5 ay 
In ton lots, gran. or powdered, in bbls. 5% 6 
Balt— 
Granulated, car lots, per ton f. o. b., Ohi- 
TO, GUE. caennnncccses00cesasengsgarive $ 8.30 
Medium, car lots, per ton, f. 0. b., Chicagv, 
SE. <sscesuneucebhsnessensseeh néeeroaxess 9.80 
Rock, car lots, per ton, f.0.b., Chicago....... 7.60 
Rugar—" 
ee Se i. a seesasewedacwe @6.03 
Second sugar, 90 basis ......scsscsecs @6.35 
Syrup, testing 63 to 65 combined sucrose 
DCE itt nshiubeteet pees sanean @35 
Standard, granulated, f. 
DEY MeLCUbobenon shone ie @7.50 
Plantation, granulated, f 
csenddacesesheaenassnne @7.10 


leans (less 2%) 
White cliarifi 
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DOMESTIC SAUSAGE. 






Fancy pork sausage, in 1-lp. carton........ @26 
Country style sausage, fresh, in link.... @18 
Country style sausage, fresh in bulk...... @17 
Country style sausage, —— PaO tae @21 
Mixed sausage, fresh ...... case vatseees @14% 
Frankfurts in pork casings. . @14 
Frankfurts in sheep casings. Parte aa a oak @17T% 
Bologna in beef bungs, choice. @15% 
Bologna in beef middles, choice. . @14% 
Bologna in cloth, paraffined, @l4 
Liver sausage in hog _- igaseie anit 18% 
Liver sausage in beef rounds.............. 12 
Head cheese . eae aena a @138 
New Bngland luncheon’ ‘specialty Perr ae @22 
Liberty luncheon specialty ............... @1s8 
Minced luncheon specialty ................ @14¥% 
ES MI Sn Galdciessi-dt-0eeeccas sige @22% 
Blood sausage ........ Saas nla hbase as aia @16% 
CE SE a0 006004ssesenaasworsane 15% 
rae ry errr ‘ 15 
DRY SAUSAGE. 
Cervelat, choice, in tug bungs............. @+6 
Cervelat, new condition, in hog bungs...... @16 
Cervelat, new condition, in beef middles. . @16 
i GE Sc suacswkugedasce veces 21 
ME re SGU do chistes dass. da saeac ade ses @27 
I 55h dg aa 0 ss'0.d: os\ais 0:5 4:8: 6:9: 0,208 dielaiace @25 
Beet INES OMINNN \ o.a'n. 6 n:6s ti0'6.0:6.6.6 00:6 40's @45 
Milano Salami, choice, in hog bungs..... 45 
B. C. Salami, new condition .............. 21 
Frisses, choice, in hog middles......... 38 
BEND TIN Nc cisncicdsdiccasecaee ws 
IT oid lv dia aa Rube bs <jh s:aidlo ould oA @36 
Mortadella, new condition........... adenine 21 
TS GAN Bie oho hese as oN eas red nsee 50 
Italian style TORN Dan ep CCE es 
VR ME TD io vc iccecccccescscees 38 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to 


NS 


rate 
Frankfurt style sausage in sheep casinge— 
Small tins, 2 to crate. 
Large uns, 1 to crate. 


Frankfurt style sausage in pork casings— 
Small tins, 2 to crate as 
Large 

Smoked 
Small 
Large 


on an 


i. to 


2 


t ocrate 
tins. 1 to crate 


SAUSAGE MATERIALS. 


Regular pork trimmings. ..........ccccees 10 
Special lean 
Extra lean pork 
Neck bone pork 
Pork cheek 
Pork hearts 
Fancy boneless bull meat, 
Boneless chucks 
Shank 
No. 1 


#2 SS Se Sk 





re 1 
CREMP 5 5 05 500.66 60:0: 13 
WINN e 4 Hee since 20.0 1 
ar pinto ole aele ees 7 


meat 
beef trimming 





Beef hearts ......... <baawn 
De ee ere 
Dr. can. cows, 300 lbs. and up............ 
Dr. Carters; S00) TU) BOG Wisin < adicecccescce 
Dr. bologna bulls, 500-700 Ibs............. 
1 ge RS A See ee 
Cured pork tongues (Canner trim)......... 


(These are prices to wholesalers, on material packed 
slack barrels for shipment.) 


SAUSAGE CASINGS. 


(F. 9. B. CHICAGO.) 
Beef rounds, domestic, 180 sets, per tierce, 


in new 


RE ea NT CUE REE OR Fae ne eee @19 
Beef rounds, export, 225 sets, per tierce, 





ht... eee Peete rere er Tree 24 
Beef middies, 110 sets, per tierce, per “set. @92V, 
Beef bungs, No. 1, 400 pieces, per tierce, 

a ESP re re errs rrr es Cr @24 
Beef bungs. Ne, 2, 400 pieces, per tierce. 

St OO acco aan wb snaweauasvewb eae 44 @16 
Beef weasands, No. 1, per eee) @li 
Beef weasands, No. 2, per piece.......... @O08 
Beef bladders, small, per d0z..........0+005 @g90 
Beef bladders. medium, per doz. @1.70 
Xeef bladders, large, per Ok... @1.7¢ 
Hog casings, medium, f. 0. s., per lb @1.10 
Hog casings, extra narrow. selected, per 
Hog middles, without cap, per set... ae @16 
Hog middiles, with cap, per set.......... @18& 
Hog bungs, CXport§ .....ccesccccccscoes @23 
Hog bungs, large. prime............cees- @16 
TN eee rer: @a1 
Hog bungs, small, prime ...........e0s @ 6% 
Hog bungs, Narrow..........cecceccececeees @3% 
Hog stomachs, per piece.........--++++e+- @10 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. agp iene adaimnmdaalid als wsie 14.06 
Honeycomb tripe, 200-Ib. bbl..............-.--. 16.00 
Pocket honeycomb a 200-Ib. bbl. 18.00 
Pork feet, 200-Ib. RRR Err rr -- 15.50 
Pork tongues, 300" Ms WER, wccccncse paaise = yas 50. On 
Lamb tongues, long cut, 200-Ib. bbl........... 48.00 


Lamb tongues, short cut, 200-Ib. bbl........... 57.00 
BARRELED PORK AND BEEF. 







Mess. pork, YORMAP ..ccscccscccccccccccccns 30.50 
Family back pork, 20 ‘to eee 31.50 
Family back pork, 35 to 45 pieces......... 32.00 
Clear back pork, 40 to 50 pieces.............. 33.00 
Clear plate pork, 25 to 35 pieces...........+. 27.50 
Clear plate pork, 35 to 45 pieces 27.25 
FROG: DORK: 0 ccc cccccsccccsccscesscccccesccece t 


TDrisket pork ... 
Plate beef 
Extra plate beef, 200 ‘Yb. barrels. . 


COOPERAGE. 





-mber 29, 1924 
kers 
an VHOLESALE FRESH MEATS. 
2 as Carcass Beef. 
— ending Oor. week 
Nov. 29. 1923. 
Dor, Prime native steers ........ 19 @20 18 20 
yeek, Good native steers @ 17 18 
923. Mediam ——~ Pe 4% sc we Ee @ig 
Heilers, go oe 
a OWS .sccseercoes o 7 @12 
4378 Hint! quarters, choice @25 
5,082 Fore quarters, choice........ @15 @15 
3,894 
298 Beef Cuts. 
500 Steer Loins, No. 1.......... @30 @36 
7,994 Stecr Tplme Wes Bo... 005s @27 Q33 
3,554. Steer Short Loins, No. 1 @4 248 
3,509 Stecr Short Loins, No. 2 38 @44 
,312 Steer Loin Ends (hips) @20 28 
550 Steer Loin Ends, No. 2 ..... @20 27 
anit Cow Titi 01966 05:00:00 409026010 11 @20 12 25 
615 Cow — i rer rer 24 @2 20 34 
Cow Loin Ends {hips) re @16 12 18 
—- Stcer Ribs, No. 1 @22 27 
Steer Ribs, No. @21 24 
Cow Ribs, No. 1. @23 24 
Cow Ribs, No. 2 @15 219 
Cow Ribs, No. 3 @ 8 10 @l11 
Steer Rounds, No. @13 @14 
Steer Rounds, No. @12% @13% 
Steer Chucks, N @11 @12% 
Steer Chucks, No. @10 11 @il2 
Cow Rounds .... @10 9 @138 
o. 8. Cow Chucks ... @ 7 @9 
12 Steer Plates .... @10 @ 9 
20 Medium Plates @ 9% @ 8% 
1¢ Briskets, No. 1 @16 @16 
20 Briskets, No.. 2 @i2 @12 
22 Steer Navel Ends. . @7 @ 6% 
25 Cow Navel Ends .. @ 5% 6 @7 
18 Moee: WEMMIND! ceases 5 <5.6.00:0% @ 5% @ 5 
i* Hind, SWARMD: ........5.0- ae 54 @ 4% 
1 BEDE: Si noc alos dha os win osssa.0/e%ie @18 18 @22 
10 Strip Loins, No. = 2 bone less. @55 @70 
18 Strip Loins, No. 2 ...... @50 @60 
Strip Loins, No. 3........... @3 15 
Sirloin Butts, No. 1 ...... @28 @34 
Sirloin Butts, No. 2 ...... @20 @28 
Sirloin Butts, No. 3........ @18 @18 
im. Beef Tenderloins, No. 1 @70 @i0 
21 Beef Tenderloins, No. @60 60 
8 Rump Butts @17 16 @li 
8 Mank: NIMBMOl 6 scdssssoicus's @17 @17 
0 Shoulder Clods ............. @15 12 @15 
i- Hanging Tenderloins ....... @10 @ 8 
Beef Products. 
. Brains, per 84%4@10 
° ROOTED: . 6000 4@6 
° TORSRES 20 cccccce 29° @3x0 
° Sweetbreads <........--++. @36 
Ox-Tail, per 1b 7 | et 
Fresh ‘ripe, @ 
Fresh Tripe, @ eM 
4 TRAVERS: 6c ccccccccencnscssass 6 @ 
0 Kidneys, per lb @ 5% 
9 
7 
: Choice Carcass ......+++++- 14 @16 15 @16 
0 Good Carcass @13 10 @14 
4 Good Saddles @25 18 @26 
2 Good Backs . @i2 8 @13 
0 Medium Backs @ 6 4 @5 
Veal Product. 
Brains, each @11 9 @10 
5 Sweetbreads @60 48 @58 
; GEIL TAWOED ca woiiis a8 cose: 35 @3T 33 @35 
J Ciipine TRG: inns sacecses @ 24 @26 
) Medium: TQmi8 2.4. os scceses @22 @24 
Choice Saddles ..........0s.- @28 @30 
Medium Saddles @26 @28 
6 oo i. ~ pane Sak he bie ge 
Medium DOG Gesnnsaskas @ @ 
3 Lamb Fries, per Ib......... s1 @32 30 @31 
Lamb ‘Tongues, each........ @13 @13 
ib Lamb Kidneys, per Ib....... @25 @25 
as Mutton. 
Heavy Sheep 2... sccsccoee @ 9 8 
Pe eae al4 @138% 
Heavy BOGGes ...cccgsccece @12 @10 
Ce. Light Saddles @15 aii 
% Heavy Fores @ 6 @ 6 
% Light Fores a3 @lil1 
Mutton Legs @19o @18 
Mutton Loins @i12 @10 
5] Mutton Stew @s @ 8 
z Sheep Tongues, each........ @13 @1s 
Sheep Heads, each.......... @10 @10 
Fresh Perk, Etc. 
% Dressed Hogs einen @15 @12 
% ork Loins, Sa 10 ibs. ‘ave... aij @14 
Leaf La @16 @i4 
% ‘Tenderloin @37 @40 
Spare Ribs @l2 @ 7% 
RON Sad niniok be wekdates aaa ee @l4 @ 9% 
SN 5s das duwes ewan enan eas @10 @ 9% 
DY awd daisteene bo ae eaeeanes @l2 q@il 
30 ee errr @7 @ 7% 
Sarr rrr ° es 5 
30 Hien, TERM acs <cccsueen sss 8% 6 
30 PIAGET sc cvcinvescsnsees @10 7 
ante BOE 6cssccnccescacse i @12 @11% 
Hog Livers, per Ib......... 6 @7 @ 4% 
Bo foe ee rrr @4 @ 3% 
35 Skinned Shoulders ....... @12% @9 
Pork Kidneys, per lb.. @7 @ 6 
ie TE, co crccnseesndars $3 g3 
Tall Bomes ...ccccccccccccce 9 9 
0 NOs ccc as s Saaen ys asia asnih @14 @l1 
BACK FE 2 2As.s0 esse crwesaes @15% @11% 
0 Da ers one on oe @16 
Migesekae se AR eanes asoc 1 @ 9 
@16 





Ash pork barrels, black iron hoops... .1.57144@1.60 
Oak Pork barrels, black iron hoops... .1.77%4@1.80 
Ash pork barrels, galy. iron ae... eee 
Red oak lard tierces.......- cocccccesaedd @2.40 
White oak lard tierces.......-..--+++6. 2.55 @2.60 
White oak ham tierces...........+-+++. @2.90 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 








. garine in 1 Ib. cartons, rolls or prints, 

ME) ID, 6 ora. cb whine dia waauks waned @26 
White animal fat margarine im: 2 

cartons, rolls or prints, f.o.b. Chicago. . @22% 
Nut margarine, 1 lb. cartons, f.o.b. Chicago @21 

(80 and 60 Ib. solid packed tubs, 
le per lb. less.) 

Pastry oleomargarine,, 60-lb. tubs, f.o.b. 

NE aik cn daede 4d aide bb 6 Caaeaesne ss @17 

DRY SALT MEATS 

MONO WON, CLONE io o.5 0 oc 0 4 kbd vine awn'eaiess @14 
PE NE I a os aa ac bin guineas e ae-ce ua @14 
Shert clear middles, 60-lb. avg............ @14 
Gleam BOUOW, TORI TOG. oc cc cccteccesccss @15% 
ear Dellies, TSEHZO Ws... 2.66. ccscscsecees @14% 
Clear bellies, 25@30 Ihs...........ce. eee, @14%4 
Ree TORII, I BDI noc c crcce we sev eecas @14\% 
Rib Detlies, ZEERSO Ibs... ... cc cccccccccaes @14% 
Bree WN, SO, BUM oi occ ceesiweaas @14%4 
pS OS ea ee @14% 
We I, BOP) AU 6c ooo ik diene da acs @15% 
HRORGIGE PUREED onc ceccccccwccceecsescaciens @12% 
NOG tS ata toa aig bg wielding: Kies acetecara aa kiares ae @11% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs........... @23% 
Skinned hams, fancy, 16@18 Ibs.......... @24% 
Standard nee hams, 12@16 Ibs......... @20% 
Bicnice, GGbS- lhe: .. cece @16% 
Standard bacon, 8@12 lbs = @25% 
Standard bacon, 4@S8 lbs......... @25 
Standard bacon, 12@14 lbs. @25 
Standard bacon strips, 6@7 lbs........... @25% 
Cooked hams, choice, skin on, surplus fat 

We EE “Gx at cbc eccedenaadc.cdaeet cues @33 
—_ hams, choice, ‘skinned, surplus fat @s4 
Cooked’ hams, * choice, skinless, surplus fat 

Milas rardatcn wnegre kn ah rate a areas once aa a @36 
Picnics, skin on, surplus fat off smoked. 20 
Picnics, skinned surplus fat off, —— : Ga 
TOE FOR) onc ccccccncccecsccscoscccccce ‘ 36 

ANIMAL OILS. 

rr EMI EDS vu oh a ea aracwaciskia a ela ard! wi giana leas 17 @17T% 
Extra winter strained lard .........s.eces- 164%@17 
ES SO eee Pee ee se 15 @1b% 
See BY ES 20.4 basa neces Kes é 
ee | rr Z 
Ms, Me ALOR | Rie a:6:a:d.w'e eee ansia'e wales 


Pure neatsfoot oil 
fivtra neatsfoot oil 











No. 1 neatsfoot oil 
Acidless tallow oil 
FERTILIZERS. 
ee oe ee a nr .60@ 3.70 
EE foc cas dsv cc swdda theme slave ancas 2.80@ 2.90 
Ground tankage, 11 to 12%.............. 80@ 2,90 
Ground tankage, 6 to 10%.............4. 50@ 2.70 
Crushed and unground tankage........... 2.25@ 2.40 
Ground raw bone, per ton...............26.00@30.00 
Ground steamed bone, per ton ...... +++ -20,00@24.00 
Unground steamed bone . o> 00@17.00 
Unground bone tankage...............6. 2.00@14.00 
HORNS, HOOFS AND amin 

No. 1 horns, 75 lb. average........... $250.00@300.00 
No. 2 horns, 40 Ib. average........ 200.00@210.00 
A ee 140.00@150.00 
Hoofs, black and striped ............ 40.00@ 45.00 
CUNO cid 05. on cue wews d00b beaded 50.00@ 55.00 
Round shin bones, heavies .......... 70.00@ 75.00 
Round shin bones, lights and med.... 50.00@ 55.00 
Flat shin bones, lights and-med...... 40.00@ 42.50 
Be TS eee 55.00@ 60.00 
Thigh bones, lights and med...... 45.00@ 50.00 
Er ear 7.50@ 42.50 


Note—These quotations apply to No. 1 product 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload tots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 


By-Products Markets’’ reports on another page. 
LARD (Unrefined). 
Prime, steam, cash tierces, «2.601560. seees @14.40 
oT Sern ar @13.62 
RG So ans 4a ic beware eaose aeons ease @13.75 
PRR ND ik aki s bain Gd n'5 haK card Heise ace @17.75 
LARD (Refined). 
Pure lard, kettle rendered, per lb......... @14.75 
SU hed ccwscaswncsenetwen ae @14.75 
COMOUAE 6c cc eesccccncsisensicseccvesece p12.75 
OLEO OIL AND STEARINE. 
CONG GE, CUBR nn cn ccieccneccasicncsseswans 19% @19% 
OI aoa: sie astitn tiiin oie a Coie ae kway 16% @17 
ice ae | eee ere ee 16 @16% 
De: THe NO GUN 1 a0 6:0: 0650'0 waded ogegecenn 154% @15% 
ee ae ad ign ed wielcaeamep needs ai 14144@14% 
Prime oleo stearine, edible ............ 114@11% 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre....10 @10 
Fancy tallow, under 2% acid, 43 titre....10 @10 
No. 1 tallow. basis 10% f.f.a., 43 

ROUNRK:  bicaceindadan dai asaa dads s.dt.eea mde 4%@ 9% 
No. 2 tallow, basis 40% f.f.a., 40 titre... 74@ 7% 
Choice white grease, max, 4% acid, loose 

CIR, co cicicadenagcipuinedtamaeneaanatia 114@11% 
B-White grease, max., 5% acid......... 94%@ 9% 
Yellow grease, 12-15 f.f.a. ............ 8%@ 9 
Brown g@rense, 40 P28. ccccccccsdecces 7%4@ 8 

VEGETABLE OILS. 

Crude cotton seed oil—in pees fo: .. 
WHO ROME “a wcccam ms pie se siaes 6 ys 8%@ 
White, deodorized, in ae. Dh a.f. “Chicago. * Qish 

Yellow. deodorized, , iy NRPS Pe 12% 
Soap stock, 50% f.f.a. hacia, f.o.b. mills. . 

Corn oil in tanks, f.o.b. mills 10% 10 
Soya Bean oil, sellers’ t: 





BU dccdisecnsensaneeusteneesedgege ees ° 10% 
Cocoanut oil, Sellers tank, Me rn oye coast.... ED, 


Refined in bris., c.a.f. Chie: a 
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Retail Section 


Retailers’ Tests on Veal Cuts 


Dealer Who Prepares a Chart 
On Which to Base His Prices 
Will Know Where He Comes Out 


Veal tests are among the the most 
important that a retailer can make. 
There is usually a brisk demand for 
veal, and many dealers sell a great deal 
of it. 

The retailer who makes occasional 
tests on veal can prepare a reliable chart 
to use in setting prices in his own shop. 
By averaging a number of tests, a very 
workable chart can be prepared. 


With a chart of this kind, fluctuations 
in wholesale prices do not worry the re- 
tail meat dealer. It is a simple matter 
for him to work out a new set of retail 
prices. This rearranging of prices can 
be done in 15 or 20 minutes with a good 
chart. 


In the following article, one of a 
series written for THE NATIONAL PRo- 
VISIONER, the writer gives results of two 
actual tests on sides of veal. One was 
a packinghouse calf, the other was 
country dressed veal. 


In addition to the value of the tests 
shown, interesting comparisons can be 
made between the two veals—keeping 
in mind, of course, the difference in 
weight. 


Tests on Veal 
By Roy C. Lindquist. 


In making the tests on veal, the same 
procedure was followed as in the tests on 
beef published in previous articles of this 
series. The sides of veal were cut and 
trimmed as they would be for sale over 
the counter. The selling prices were the 
actual prices then being charged by the 
dealer. 

The first test shown here was made 
May 25, 1924, on a 37 lb. side from a 74 tb. 
packinghouse calf. The second one was 
made May 10, 1924 on a 53% lb. side from 
a 108 lb. country-killed calf. Both were 
made in different Chicago retail markets. 
Half of each skin was credited to the 
sides tested. 

How Percentages Were Figured. 

The method of computing percentages 
was explained in full in a previous article. 
In brief, the percentage of any cut to the 
whole side was determined by dividing 
the weight of that cut by the weight of the 
side and multiplying the result by 100. 

Likewise, the gross margin on sales was 
computed by dividing the margin (in dol- 
lars) by the retail value of the whole side 
and multiplying by 100. The margin on 
cost was arrived at by dividing the margin 
by the wholesale cost and multiplying by 
100. 

As explained in the articles on beef, 






similar charts could be prepared for the 
hindquarter and forequarter of — veal 
should the dealer have occasion to buy 
veal in such cuts. Then.the tables would 
show the percentage of each cut to the 
forequarter or hindquarter and the margin 
on each. These figures would be valu- 
able to the dealer in buying, guch whole- 
sale cuts by showing him what margins 
they will bring him. 

By making several tests on veal the 
dealer can prepare a reliable chart to be 
used as a pricing guide for his own shop. 
The results of several tests can be aver- 
aged, showing the exact weights of the dif- 
ferent retail cuts gotten from the aver- 
age side. 


The dealer buys calves the weights and 
quality of which usually run quite similar. 
When wholesale prices of veal change 
radically he can in a few minutes work out 
a new scale of selling prices to yield him 
a satisfactory margin. 


Meeting Wholesale Price Rise. 


For instance, if the wholesale price of 
veal rises considerably and the rise seems 
to be permanent, the retail prices must 
be raised if the butcher is to have a profit. 
As a rule, dealers do not raise their prices 
if the wholesale increase is only tem- 
porary. 

In the case of a permanent rise, the 
dealer can take his table of yields from 
an average side and work out a.new scale 
of retail prices. He knows which cuts 
can be raised most, the least, or not at all, 
according to the demand for them at that 
season of the year. 


Adjusting the Margin. 


Likewise, the reverse procedure would 
be followed in case of a rather permanent 
drop in veal prices. The new prices will 
be multiplied by the exact weights of each 
cut shown on the test and the results 








Test on 37 lb. Side of Veal. 


From 74 lb. Packinghouse Calf. 


Cost 14c per Ib. 


(May 25, 1924). 























Selling Total 
Per cent Weight Price Sales 
to Side Retail Cuts Lbs.-Oz. per lb. Value 
9.5 NO gos aie hao tc’ issue eo 3- 8 $0.12 $0.42 
5.2 ANN ee ce kaw cm apne 1-15 12 23 
2.0 Te (OS a ee 0-12 15 12 
17.2 SRIO RUNNIN RUNNIN oo sic. b Sala so rcwrsie 6- 19 1.22 
22 Chong: (2 CHURIC TIDE)... o.0s 5 coe 0-13 .26 .21 
5.9 aD NNN CN me coh aie elevate ois 2- 3 .28 61 
6.3 Loin chops (with kidney) .......... 2- 5 .30 70 
5.8 (PORTA SS NE EA EE nS een 2- 2 30 64 
4.0 Semen MOIR TENNINID Soo iss ssa ls wu -eew ence bop 1- 8 33 50 
13.5 ES ee ere 5- 0 36) 1.80 
3.5 RUNNION nc SO sie cae ea 1- 5 19 25 
6.1 Hind shank bone (for soup) ....... 2- 4 ae 10 
2.4 ae OS ) SSS ee 0-14 01 01 
5.2 Waste (fore) includes shank bone.. 1-15 01 02 
11.2 Half of skin (whole weight 8% Ibs.) 4- 2 15 62 
100.0% ney 5 a ee Pee Se eat 37-0 $0.20 1/10 $7.45 
EER RMD 5 us ghack Loe pao niodwed $7.45 POM ecokisccicnwsunnneaceEss 6 1/10c 
Tre ae CC), a | BEST ovis s aoaen ee 30.5% of sales 
See ee eae $2.27 DERIVE» oc Sica disnknw ace ® 43.8% of cost 








Test on 53%% lb. Side of Veal. 
From 108 lb. country calf. Cost 17c per lb. (May 10, 1924). 























Selling Total 
Per cent Weight Price Sales 
to Side Retail Cuts Lbs.-Oz. per lb. Value 
9.6 SiN ORR OREE soc seed ween mace 5- 2 $0.32 $1.63 
9.1 NOAUMISERRS WNT RUNDBES oe. .0 0:5 os <a aie 4-14 ap 1.72 
6.5 OT ee 3- 8 ae 1:13 
5.6 ae ene 2-15 40 Lid 
98 er ia SU Cc | 5- 4 35 1.83 
7.7 IU Sia Se oe ae 4- 2 15 62 
6.1 ERED RMMRERERE ic cya ts indis vs 0)oysieic Sous repel ses ke 3- 4 .30 .98 
20.6 MEMIIRIUEE ic ool oat ae eee 11- 0 .22 2.43 
3.9 MS Geena Asay bine Gban wears 2- 2 .20 43 
1.6 Pore: shank: stew. .......2. 6.0606 cuses. 0-14 25 oe 
by a CSS Ce ee ieee a reeen 1- 0 
¥ PRO MIRRSTEC UDINE Soo 56 sis bes cd wee 1-12 
25 TIDY oo. iccucsatecsccsas.s 1- 6 00Y2 02 
1.0 SPP OMNI oot sicoick asus eae wes - 
10.8 Half of skin (whole weight 11% lbs.) 5-12 15 86 
100.0% PEE iso okn0cannenacoesuceepen 53-8 $0.24 3/10 $13.02 
de I a $13.02 RNS sc Seen eweawkwwncicanece 7 3/10c 
ete Sheond... nay ee Tee 9.10 mr os 5 oe ee 30.1% of sales 
ISNOND PRT oe dk.koisisieasa sos sc $3.92 MR PENED sn a tehewigia Bes esas ,-43.1% of cost 
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addci to give the sales value of the whole 
side 

The margin will then be computed as 
shown previously. If the margin is too 
low or too high the prices can be ad- 
justcd still further until the desired margin 
is cached. This rearranging of prices 
can be done in 15 or 20 minutes time. 

In this way the butcher will always 
seciire a satisfactory profit—will be oper- 
ating in the light rather than in the dark. 


(The next article will deal with lamb tests 
made by the writer.] 


——--—— 
LOCAL AND PERSONAL. 


Schumann & Son have sold their meat 
matket located at 1108 Main street, Ore- 
gon City, Ore, to C. O. Troupe and 
H. Dillman. 


R. L. Cunningham and Fred S. ‘Baker 
have sold their meat market and grocery 
in Aberdeen, Wash., to A. W. Douglass 
and A. F. Goehrend. 


A new meat market, known as the Pal- 
ace Market, has been opened in Buhl, 
Ida. 

A new meat market has been opened 
in Prince Rupert, B. C., by Chas. Kelly. 

A new meat market has been opened 


in the Haney-Rasor grocery in Crowell, 
Tex., by Patrick Sivels. 


Paul McKeehan has bought the Smith 
and Pecht meat market in Mt. Union, Pa. 


A new retail meat firm has been in- 
corporated in Keansburg, N. J., with a 
capital stock of $125,000, known as Henry 
Schweizer, Inc. 

Jenish & Sons have sold their meat 
market in Ellinwood, Kans., to John 
Auchstetter, Fred Sprinkler and Victor 
Malone. The new firm name will be the 
City Market. 

Ennis Neal has sold his meat market 
in Leakesville, Miss., to Claude Breland. 


Pearl Long has bought the interest of 
his partner, Ben Fizer, in the Long & 
Fizer Meat Market, Lexington, Mo. 

A new meat market has been opened 
at 620 East Lincoln Way, Kearney, Nebr., 
by H. G. Quiggle. 

A new meat market and grocery has 
been opened in Madisonville, Ky., by 
Frank DeVylder and Anthony Maloney. 


A new meat market has been established 

in Keyes, Calf., by A. A. Morrison. 
_P. Mueller has sold a half interest in 
his meat market in Waterford, Calif., to 
Rudolph Baumann. 
_ A second meat market has been opened 
in Winters, Calif., by Belz & Boucher, 
proprietors of the Winters Meat Market. 
_ A_new meat market has been opened 
in Elko, Nev., by Rand Streeter. 

A new _meat market has been opened 
at 1618 Thirty-third avenue, northeast, 
Minneapolis, Minn., by William Malm- 
quist. 

Amos W. Shipman has sold his meat 
market in Anita, lowa, to Samuel A. Rose. 


A new meat market has been opened 
in the Kenning Grocery, 719 Adams street, 
Quincy, Ill., by Frank and J. G. Kenning 
and Ed. Wiskirchen. 


The Hill & Rapson Meat Market in 
ign Mich., was recently damaged by 
re 

A new meat market has been opened 
at 1623 West Morris street, Indianapolis, 
Ind., by Louis Faust. 

A new meat market, grocery and hard- 
ware store has been opened at 3030 New- 


ton avenue, meena, indi,, By: Ji. As 
Martindale & Son 

R. C. Procknow ‘ies opened a new meat 
market at 291 South Main street, Fond 
du Lac, Wis. 
_ A. P. Jones has sold his meat market 
in \Vorcester, N. Y., to Rury ‘Bros. and 
W. T. Prescott. 

The Star Meat Market in Asher, Okla., 
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How About Veal? 


How much veal do you sell, Mr. 
Retailer ? 

Chances are, you sell a lot of it. 
Therefore you need accurate infor- 
mation about it. 

By making a number of cutting 
tests and preparing charts as ex- 
plained in this article, sudden rises 
and falls in wholesale veal prices 
need not worry you. Your retail 
prices can be rearranged up or 
down in 20 minutes. 

Read this article by Roy C. 
Lindquist and see how your mar- 
gins on veal “line up’’! 








has been sold to E. I. Garrett & Son. 


A new meat market, known as_ the 


Rodes Meat Market, has been established 
in Lagrande, Ore. 


The meat market in Florence, Kans., 


has been sold to Chas. Nickum. 


A new meat market has been opened 


in Rock Port, Mo., by Fred Slater. 


ket in Hillsdale, Mich., 


N. F. Selfridge has sold his meat mar- 
to Thomas Wern- 


strum and Frank Fancher. 


C. E. Ebby has sold his meat market 


at 223 West Franklin street, Hagerstown, 
Md., to James C. Burger. 


B. H. Knees has purchased the Callen 


interest in the Tribune Market, Tribune, 
Kans. 


R. E. Cyrier has purchased the interest 


of Fred Ruediger in the meat business 
of Schellenberg & Ruediger and the firm 


is now Schellenberg & Cyrier, 


West 


Point, Nebr. 


George Govan has engaged in the meat 


business at 721 Pike street, Seattle, Wash. 








Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me a copy of ‘‘Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


RP ne era ce aiens ceo tec Re AOR 
Price, 25c. Subscribers, 2c stamp. 
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W. J. Long has engaged in the meat 
business at Republic, Wash. 


Jacob Biemond has purchased a meat 
market in Coeur d’Alene, Ida. 


A. J. White is about to engage in the 
meat business in Mullan, Ida. 


Walter Leeper will open a meat mar- 
ket at Ninth and Olive street, Eugene, 
Ore. 

The Model Meat Market has been open- 
ed at 14 S. Central street, Medford, Ore- 
gon. 

The meat market of A. Harrison, 3601 
Ventura street, Fresno, Calit., has been 
destroyed by fire. 

McNeil oo have purchased the W. 
W. Wade Sanitary Market, Temple, Ari- 
zona. 


Bert Morgan has engaged in the meat 
business at 1003 Main street, Oregon City, 
re. 


a oe 
SOUTH AFRICAN MEAT INDUSTRY. 


The Union of South Africa will meet 
with representatives of Southern Rhodesia, 
Africa, to discuss a renewal of the cus- 
toms agreement which has provided a 
regime of practically free trade between 
the two countries. The chief point of dis- 
cussion will be the continued importation 
of Rhodesian cattle into the Union. 

A year ago a minimum weight was es- 
tablished for Rhodesian cattle admissible 
to the Union markets. A recent read- 
justment of freight rates for cattle car- 
ried on the Union railways favors those 
shipped from within the Union boundaries, 
and it is thought that much pressure will 
be brought to bear to assure further ad- 
vantages for Union cattle over those im- 
ported from Rhodesia, and customs rela- 
tions may be seriously disturbed, says a 
report from Consul General D. C. Poole, 
Cape Town, South Africa, to the Depart- 
ment of Commerce. 

With a view to this impending negotia- 
tion and in order to assume. the best 
possible sale of Rhodesian cattle, the gov- 
ernment of Southern Rhodesia concluded 
an agreement during September with the 
Imperial Cold Storage Company. This 
company will form a company in Southern 
Rhodesia, equipped with ample capital for 
establishing refrigerating works with a 
view to the export of beef and other farm 
products overseas. The company is to 
proceed at once with the purchase of cat- 


tle and the development of an overseas 
export trade. 
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HUAUUAAUOUONUOUOOUOUOOUOUOONOUSRUOUOOUDOOOEONOOUDANONOLE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAU SAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
SUAVUNNUONUEONUOOOUOOOURDOOONOOURDOUOUOOOOOOOSHOOGUOEOOES 
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New York Section 


F. Edson White, president Armour and 
Company, was in the city during the 
week, 


J. C. Hormel, vice-president and gen- 
eral manager, George A. Hormel & Com- 
pany, Austin, Minn., was a visitor to New 
York last week. 

The visitors from Swift & Company, 
Chicago, were J. F. Smith, head of the 
refinery department, and G. B. Lilly of 
the sausage department. 

Turkeys are out of luck this year. They 
won’t even have a chance to hang around. 
Tudging by the demand in the wholesale 
district it would appear that everybody 
in Greater New York at least ate turkey 
on Thanksgiving Day. The trade, espe- 
cially on the day preceding Thanksgiving, 
was phenomenal. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
22, 1924: Meat—Manhattan, 2,824 Ibs.; 
Brooklyn, 14 Ibs.; total, 2,838 lbs. Fish— 
Brooklyn, 32 lbs. Poultry and Game— 
Brooklyn, 3 Ibs. 

i 
WASHINGTON HEIGHTS BRANCH. 

The most important subject discussed 
at the meeting of the Washington 
Heights Branch, United Master Butchers 
of America, on Monday evening was the 
report of the committee which had been 


appointed to wait upon chief magistrate 
McAdoo. The matter of suspended 
sentences having been given to butchers 
who had violated the Sunday closing or- 
dinance was brought to the attention of 
the judge, as well as the statute. The 
magistrate went into the case very thor- 
oughly, looking up the law and calling it 
to the attention of the court in the Bronx, 
where a suspended sentence had been 
given recently. The committee felt that 
any future violators would not be let off 
with a suspended sentence. 

Walter Elsas and Joseph Eschelbacher 
reported on the talk given by National 
Secretary John A. Kotal at the meeting 
of Ye Olde New York Branch. Presi- 
dent Hembdt reported on the plate glass 
and fire fund, which showed a _ very 
healthy condition; compensation insurance 
was also reported on. 

George Kramer and Louis Goldstein 
were visitors from Ye Olde New York 
Branch, and the former spoke on the pros- 
pects of developing the United Master 
Butchers into a powerful trade organiza- 
tion with the aid of the members. He 
pointed out the advantages of member- 


ship, the plate glass and fire fund, com- 
pensation insurance, etc. 

The ball committee reported very good 
progress, especially with reference to the 
year book. The ball will be held at the 
Concourse Plaza in February. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Wednesday, November 








26, 1924. 
Presh Beef— 

STEERS CHICAGO. BOSTON. NEW YORE. PHILA. 
PD ici secksakesseabenseeehebeer SIT ROUTED RO kvicwesscy $17.00@20.00 $18.00@21.00 
| Sa See 16.00@17.00  13.00@14.50  14.00@17.00  15.00@17.00 
Oe SS rae aay a 12.50@14.50 11.00@12.50 9.50@13.00  10.00@13.00 
DEED ccc cccs an bsabereobennsenes 9.50@12.00 10.00@11.00 7.00@ 9.50 8.00@10.00 

Cows: 

Ice Lb seee ad 686n0dbErs eben b> ose 11.50@13.00 8.00@ 9.00 9.50@11.50 9.00 @10.00 
DING 55.55 64senhoeeeaeehebe ss 10.00@11.50 7.50@ 8.00 7.50@ 9.00 8.00@ 8.50 
DA. <chisanénaecsetuesenoeaes ‘ 6.50@ 9.00 7.00@ 7.50 6.00@ 7.00 6.50@ 7.50 

BULLS 
DT schbsaeceb ee ea bebesbeeboeee fe Gee kcrors im seUcrecolh eu “Cnesheseaen “Seioteskuae 
DR. ccsstcn scbheeusweb cece oe POET. f itickocssas “Gagewseesier . spakeaaunte 
DD: <.56icteeb05A0>o ond ohdosbsn SEEPS, = Scccpbsxcs. “Sedeeoeane |. Seen sonns 

Fresh Veal*t— 

NSPE ECT See T TT ee yer eT _ fT Serer reer eS are 

d ee OS eee 15.00@17.00  14.00@16.00 

8.00@ 9.00 8.00@ 9.00 12.00@15.00 11.00@13.00 

7.00@ 8.00 7.00@ 8.00 9.00 @11.00 7.00 @10.00 

I ee ee ee er 21.00@23.00 23.00@24.00 21.00@22.00  23.00@25.00 
= es eee 20.00@21.00 21.00@22.00 20.00@21.00 21.00@23.00 
DR cin sch ba khbeke cabbbes seus 18.00@20.00 20.00@21.00 18.00@20.00  20.00@21.00 
ti ecckseskecabhacndaeweees 16.00@18.00  16.00@18.00  17.00@18.00  19.00@20.00 

YEARLINGS 
SEY Cc. us ci tadedueaans socee Retin) c£ibobaas-\lkebcedskoce 0) ekawctoon 
ie tte ccc ec CUR eEeL Gee ““Gustistss>  AsNewasees) || SebeSS eee  saacenuees 

MUTTON 
DMT CLiGst seaweed ebbsseeede pesos 12.00@13.090 12.00@14.00 13.00@15.00 17.00 
Dt Gite chee cmaGba ben eedebene 9.00@12.00 10.00@12.00 (12.00@13.00  15.00@16.00 
Se aS oo! ee rere 9.00@11.00 13.00@14.06 

Presh Pork Cuts— 
LAINS: 
oe r,s sicsesesbaede 16.00@17.00 17.00@19..00 15.00@18.00 15.00@18.00 
10-12 lb. average. 15.00@16.00  17.00@19.00 14.50@17.00 15.00@17.00 
12-14 Ib. average. . 13.50@14.50 17.00@18.00 14.00@16.50  15.00@16.00 
Sen Ge: EEE,» oonessscnsecnsee 13.00@13.50 16.00@17.00 13.50@15.50 .......... 
Be TE: GUBS co wo c 0 cn cen ssnncsonace 12.00@13.00 14.00@15.50 12.50@14.50 13.00@15.00 

SHOULDERS: 

ES Se ees eee ee eee BRROUIRO ssc wn be ssnes 13.00 @14.00 13.00@14.00 

PICNICS: 

4-6 lb. average........ ecccccccccocs 11.50@12.50 132.50 @14.00 18.00@14,00 12.00@13.00 
i i cco reshshpeesee ees, . sansessase 13.00@13.50  12.00@13.00 10.50@12.00 

BUTTS: 

IN ii oe eee sins ay 14.00@15.00 sc. we eee 15.00 @17.00 15.00 @16.00 





*Veal prices include “hide en” at Chieage amd New York. 





ARMOUR DECLARES DIVIDEND, 


Directors of Armour and Company last 
week declared the regular quarterly divi- 
dends of 1% per cent on the preferred 
stock of Armour and Company of IIli- 
nois, Armour and Company of Delaware 
and the North American Provision Com- 
pany, payable January 2 to stockholders 
of record December 15. 

At the meeting, President F. Edson 
White reported to the directors that busi- 
ness thus far this year has. been on a 
satisfactory basis; that the year’s fixed 
requirements for dividends, interest and 
depreciation are already amply provided 
for, and with business showing almost 
daily improvement, there is reason to ex- 
pect that the current year which closes 
December 27 will be even better than the 
satisfactory preceding year, 1923. 

en es 
GERMANS EATING MORE MEAT. 


The low interest rates prevalent in 
Germany before the war enabled stock 
raisers to borrow considerable sums and 
not only purchase livestock but feed and 
fatten them on credit. The chief effect 
of the present high interest rates now 
running about 15 or 16 per cent per 
annum, is to increase the cost of pro- 
duction and the final price to the con- 
sumer. 

The general improvement in living con- 
ditions over the latter part of the in- 
flation period has caused an increased 
consumption of meat products in spite 
of the relatively high prices. Indications 
are that the present rates will be main- 
tained but that the prices will prevent 
any great increase in meat production and 
consumption inside Germany, says Com- 
mercial Attache C. E. Herring, Berlin, 
Germany, in a report to the Department 
of Commerce, in which he quoted the 
opinions of various interests in the meat 
trade. 

Comparative figures for slaughterings 
in the first quarter of 1913, 1923, and 1924, 
indicate the extent to which present con- 
sumption of meat exceeds that of last 
year and in some cases approaches the 
pre-war figures. 

It will be noticed that the slensinsi 
ing of horses and dogs has greatly fallen 
off since last year, a sign of improved 
living conditions and increased consump- 
tion of higher grade meats. 

—First [eee 
1924. 1923. 


1913. 
Horses and other animals 26,869 52,825 45,093 
ME \t6Gsscusbsnee suns 84,1 60, "322 118,927 
— Corcccecvecceveces 81,873 58,618 104,269 
channeewe 6aeeatnes J 312,216 377,778 
Young.’ cattle over three 
eaeebeae ee ee eX 181,407 in 
Calves. up to three yen, 07,174 731 996 
S00 ee ens ebenesees ve +4 a 730, = 4, O10, 315 
hes GRUEE ) ocskecnct 265 243,1 27,826 
cababneaNeeecns cee 36.797 42: 881 {53611 
EY Sse usicnh e035 055% 1,480 4,140 2,515 
rn Xs 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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November 29, 1924. 


BOSTON RETAILERS ORGANIZE. 

Boston retail meat dealers formed a 
branch of the United Master Butchers 
of America at a meeting at Boston, Mass., 
on November 19. Officers chosen for 
the new association were: Maurice Bux- 
baum, president; Frank J. Dorr, Jr., vice- 
president; N. McDonald, treasurer; E. 
a Donoghue, secretary. These four of- 
ficers will comprise the board of directors 
until deemed necessary to add new mem- 
~—. 

John A. Kotal, national secretary of the 
United Master Butchers of America, was 
the principal speaker and made a very in- 
teresting talk on what is taking place 
in the meat industry, and on the bene- 
fits of organization. He explained the 
workings of master butchers’ organiza- 
tions in other cities, and urged Boston 
retailers to organize. 

At the conclusion of his talk the en- 
thusiasm was so great that a motion was 
made that such an organization be formed 
at once. This was carried, and the as- 
sociation perfected before the meeting ad- 
journed. It was voted to hold the charter 
list open for thirty days. 








MAURICE BUXBAUM 


President Boston Retail Meat Dealers’ 
Association. 


The meeting was addressed also by 
Frank J. Dorr, Jr., and Richard Nason. 
Refreshments and entertainment added to 
the festivity of the evening. 

Mr. Buxbaum is president and Mr. 
Donoghue secretary of the Boston Meat 
Council, which was formed a year or so 
ago to include both wholesalers and re- 
tailers. Several meetings have been held 
and a great many projects undertaken by 
the Boston Meat Council, with the result 
that a “class spirit’ has been built up 
among retailers. This spirit and the good 





Jos. Himmelsbach, M. E. Otto 8. Schlich, 0. E. 

Himmelsbach & Schlich 
be an gg AND ARCHITECTS 

toirs, I rm} 

Plants. Tard and Fat tl gd 


Oil Refineries. 
136 Liberty Street NEW YORK 








PHONE 


WIRE 
* D. GECK, Inc. 
80 Maiden Lane, NEW YORK Phone John 1519 
We intend to become the largest handlers of 
CRACKLINGS AND TANKAGE 


TALLOWS AND GREASES 
in these United States. Watch us grow. 
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work done, brought about the formation 
of the branch of the United Master 
Butchers after Mr. Kotal’s speech. 


ee ne 
LIVESTOCK IN SCOTLAND. 


A census of livestock in Scotland shows 
that the number of pigs increased 11,500 
over last year, the number now totaling 
197,500. Sheep now number 6,840,000, or 
54,500 more than last year, and an increase 
of 480,000 over four years ago, according 
to a report of Consul Wilbert L. Bonney, 
Edinburgh, Scotland, to the Department 
of Commerce. Cattle, with a total of 
1,163,100 have decreased about 30,000. 

—@— 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
November 22, 1924: 


Week Cor. 
ending Previous week 
Western dressed meats: Nov. 22. week. 1923. 
Steers, carcasses ...... 2,739 3,054 2,271 
Cows, carcasses ...... 944 865 683 
Bulls, carcasses ...... 259 351 161 
Veals, carcasses ...... 2,509 2,377 1,581 
Lambs, carcasses ..... 10,393 8,604 5,997 
Mutton, carcasses 1,145 542 1,561 
DE WOU. 6 ccevesscewc 446,886 406,918 654,348 
Local slaughters: 
2 ee ce eer 1,960 2,156 2,234 
. _. TOASIEA rrr 2,924 2,622 2,669 
BN sa (iicle dine bececes 28,190 25,423 22,618 
BROOD .ccccccccceccece 5,568 7,338 6,109 


OCT. CANADIAN LIVESTOCK. 
Summary of top prices for livestock at 
leading Canadian centers for the month 
of October, 1924, are officially reported 
as follows: 
BUTCHER STEERS. 


1,000-1,200 lbs, 

Oct.,  Oct.,  Sept., 

1923. 1924. 
IN ooo cn cig sisig nia twas ad $ 8.00 $ 7.75 
Montreal (W) 6.00 6.50 
Montreal (E) 6.00 6.50 
Winnipeg 5.50 5.50 
Calgary act 4.50 5.50 
Bamonton ...cccccccccccece 4.50 5.00 
MIRE dob p saws sce eesmane 13.00 13.00 
Montreal (W) ay 13.00 10.00 
Montreal (E) 13.00 10.00 
Winnipeg .......... is 6.50 -00 
| RSS eee 5.00 4.75 
FGMOntOn ..ccccccccccccces 5.50 4.50 





ee ee ere ra s 10.30 11.80 
Montreal (WW) .....cccsueee 11.00 10.25 11.00 
Montreal (E) .........++++- 11.00 10.25 11.00 
Wimmipeg .......cccccccees 10.45 10.17 10.45 
OCOIGREY cccccccccccccnccees 10.17 11.27 10.17 


1 a 10.30 10.45 9.90 


THGRED « ccccnccicccscecoes 14.00 oe 13.25 
> ine mel (1) Ee eee 11.35 11.2 
Montreal Dt veia0snwenece en 11.35 11.25 12.00 
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en ee 
Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 





By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 

The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 


of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 








Information 


SMOKED PRODUCTS COMPANY 


Rifth & Butler Streets Cincinnati 
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Western, 43 to 47 lbs. to dozen, lb....30 

NEW’ YORK MARKET PRICES agree 
Western, 30 to 35 lbs. to dozen, lb....29 

Fowls—Iced—dry picked, milk fed—barrels: 


Western, dry picked, 5% to 6 Ibs. and 
LIVE CATTLE. FRESH PORK CUTS. over, boxes 10 -BB 
Steers. medium $ 7.75@ + Fresh pork loins, Western, 10-12 lbs., avg.18 @19 Western, dry picked, 4 to 4% lbs., 
Cows and canners and cutters Fresh pork tenderloins @50 (Western, dry picked, 3 to 3% Ibs. each.. 
Bulls, bologna Frozen pork loins, 10-12 Ibs. avg @16 Western, dry picked, 3 lbs. each and 
: Frozen pork tenderloins @37 under 
Shoulders, city, 10@12 Ibs. avg @l17 Ducke— 
LIVE CALVES. Shoulders, Western, 10@12 lbs. avg @15 Long Island, No. 1, per Ib., bbls 
Calves, veal, prime, pér 100 Ibs..... 12.50@13.00 Butts, boneless, Western @22 nee 
i 2.00 Butts, regular, Western @18 Squabe- 3 
Calves, veal, good to choice 11.00@12. Fresh bi city, 8@10 Ibs @2 White, 12 ibs. to dozen, per dozen....$9.00@ 9.25 © 
Calves, veal, culls, per 100 lbs 6.00@ 9.00 oe : on a hg White, 10 lbs. to dozen, per dozen 7.25@ 7.78 
Fresh hams, Western, 10@12 lbs. avg @19 Calls - J ’ saab 1.50@ om a 
Fresh picnic hams, Western, 6@8 Ibs. : @15 — - Be 
LIVE SHEEP AND LAMBS. Extra lean pork trimmings @18 
Lambs, prime, 100 Ibs @14.75 Regular pork trimmings, 50% lean @15 LIVE POULTRY. 
Lambs, fair to good, per 100 Ibs........ 18.00@14.25 Fresh spare ribs @i5 


Fowls, colored, fancy via express....... --29 @30 
Lambs, com. to med 9.00@10.00 Raw leaf lard.. @19 


Old roosters, via freight 
Ducks, y' » vii 3 
LIVE HOGS. BONES, HOOFS AND HORNS. ee ee 


Round shin bones, avg. 48 to 50 Ibs.. Geese, swan, via freight or express 
NENT. Guchacetassecsasnusceebos wee 9.00@ 9.5 per 100 pes . 


a Pigeons, per pair, via freight or express.. 
Hogs, medium -T5@ 9. . is bones, avg. 40 to 45 Ibs., per Guineas, per pair, via freight or express.. 
Hogs, 3 8.75@ 9. poem a, t . ~ 
Pigs, under 70 Ibs..... 6.50@ €.25 ack hoofs, per ton 
Roughs ‘ oaanan Striped hoofs, per ton t BUTTER. 
White hoofs, per ton 105.00@115.00 Creamery, extras (92 score) 
Thigh bones, avg. 85 to 90 Ibs., per . , 
DRESSED BEEF. 100. pes. @140.00 Cooqumney, firsts (90 to 91 score) 
H 7 a No. 1 300.00@325.00 Creamery, seconds 
CITY DRESSED. orns, avg. 7% oz. and over, No. 18. . .300: oe Creamery, lower grades..............6. . 33% @34 
Horns. avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Chsice, native, Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 
Choice, native, light @2 iia j So iin lai ‘ 


Native, common to fair FANCY MEATS. wees. 


Fresh gathered, extras, per doz 
WESTERN DRESSED BEEF. Fresh steer tongues, untrimmed. @30c a powd Fresh gathered, extra firsts 
Native steers, 600@800 Ibs @ Fresh steer tongues, L. C. trim’d @38c a@ pound Fresh gathered, 


Native choice’ yearlings, 400@600 Ibs @2 Calves, heads, @65c a piece Fresh gathered, checks, fair to choice dry.34 @35 
Western steers,600@800 Ibs Sweetbreads, veal sa @T5c a pair 
Texas steers, 400@600 Ibs. Sweetbreads, beef @55ce a pound 


Good to choice heifers................++ saa Beef kidneys ........ @16c a pound FERTILIZER MATERIALS. 
Good to choice cows : Mutton kidneys @ 8c each 


BASIS NEW YORK DELIVERY. 
Common to fair cows Livers, beef @22c = a pound 
Fresh bologna bulls Oxtails @l5ec a pound Ammoniates. 


Hearts, Se cone ee es ee 
Beef hanging tender: 16e a pound «(0 and 
BEEF CUTS. ging tenders pa it Ammonium sity double bags, per ; 
100 lbs. f.a.s., New York Nominal — 
@2 BUTCHER’ S FAT. Blood, dried, 15-16% per unit @3.70 
@15 Shop fat Fish scrap, dried,110Z, ammonia, 150, P 
oui merit - B. P. L., bulk, f.0.b. fish factory.. 4.95 and 100 — 
Fish guano, foreign, 18@149, am- q 
1 loins @25 Rdible suet 
ae a ft “ . monia, 10% B. P. L canes 4.50 and 106. © 
. 2 8 @ 2 Cond. suet Fish scrap, acidulated, 607, ammonia, ; 
3 loins @ 9 3% A. P. A., f.0.b. fish factory. 3.75 and 500 — 
. 1 hinds and ribs @28 Soda Nitrate, in bags, 100 lbs., spot @2.40 
2 hinds and ribs @25 Soda Nitrate, in bags, Dec @2.42% _ 
. 3 hinds and ribs @17 Tankage, ?_— 10% ammonia, 15% 7 
@14 Pepper, Sing., white L ) a ee Ve Cece cceccccceseccece 3.40 and 100° 
@u Pepper, Sing., black Tankage, hth 9-10% ammonia. 3.00 and 10¢ — 
@8 Pepper, Phosphates, 
a —_ @14 @ — Bone =a. steamed, 3 and 50 anes @27.00 
= chucks nnamon per mm «6 e 
Coriander Bone meal, raw, 4% and 50 bags 
Cloves per ton @34.00 
Acid phosphate, bulk, f. o. b. Balt., 
per ton, 16% @ 9.00 


CURING MATERIALS. Kalnit, 12.4% bulk, per ton @ 7.75 


In lots of less than 25 bbis.: Bbls. a tb. Manure salt, 20% bulk, per ton.... @10.25 
Double refined saltpetre, granulated.... 6%c 6%c Muriate in bags, basis 80% per ton @34.00 
Double refined saltpetre, small crystals..7%c 7c Sulphate in bags, basis 90% per ton @44.00 
Double refined nitrate soda, granulated... 4%4c 4%c 
@i7 _—«dDouble refined nitrate soda, crystals.... 54c 5% menenieree 
@16 In 25 barrel lots: 
@16 Double refined saltpetre, granulated....6%c  6¢ BUTTER AT FOUR MARKETS. 
@12 Double refined saltpetre, small crystals 74%4c Te z ; 
Double refined nitrate soda, granulated.. 4%c Wholesale prices of 92 score butter at © 
Double refined nitrate soda, crystals.... 5%c 5c Chicago, New York, Boston and Philadel- 
ms , Carload lots: phia for week ending November 20, 1924; 
ogs, heavy @13% Double refined nitrate of soda, granulated 4%4c 
Hogs, : @13% Double refined nitrate of soda, crystals.. 5c 4%,c Eee - - aie = Ps -44 p 
Hegs, 160 lbs @13% Double refined saltpetre, granulated 7 York ..42 42 43 44 44 48% 


Pigs, 80 lbs. @14% on 40 41 43 48 43 
GREEN CALFSKINS Philadelphia .42% 42% 43 44 4 “ G 
Kip. . ‘ j ; 
DRESSED SHEEP AND LAMBS. 5-9 94-12% 12%-14 me Wholesale prices of carlots—fresh cen- > 
Lambs, choice spring . @u Prime No. 1 veals..26 2.90 295 3.20 395  ‘tralized butter—90 score at Chicago. ( 
Lambs, poor grade @21 Prime No. 2 veals..24 2.70 2.70 2.95 3.7 37% 38 38% 30% 42 ay. 
Sheep, choice @16 Buttermilk No. 1....23 2.55 2.60 285 .... Co “4: 
Sheep, medium to good @13 Buttermilk No. 2....21 2.35 2.35 2.60. .... Receipts of butter by cities (tubs). — 
Sheep, cuils @s Branded Gruby 1.95 1.95 2.20 x Last as —Sinee Jan. 1— 
ne ere — At value week. week. 


1924. 
Chicago ...°22,379 24 B44 24.994 8,194,816 2,742, 
SMOKED MEATS. New | York’ “86.282 30,082 39,521 083 


K 3,136,634 3, 
Bos’ 7,120 5,885 8,203 1,194,202 1,114 

mn S008. Be ae DRESSED POULTRY. Philadelphia’ 15,951 11145 8.885 "941,288 "640, 
Hams, 10@12 4 FRESH KILLED. 
Hams, 12@14 Ibs. av @2 Fowls—Fresh—dry picked—12 = ages 79,082 71,956 81,723 8,466,940 7,780,280 
Picnics, 4@6 lbs. av @ Western, 60 to 65 lbs. to dozen, lb... .32 * : 5 
Picnics aoe Ibs. ~“ 1b%@ , Western, 48 to 54 Ibs, to dozen, Ib.....28 @: Cold storage movement (lbs.). : 
Rollettes, 6@8 Ibs. 7 Western, 43 to 47 Ibs. to dozen, lb....27 @2 ee hee oo ae One, veel 

P Western, 36 to 42 Ibs. to dozen, Ib.... @2 n RT 772 7446 6o4 19,593,370 4 

Western, 30 to 35 lbs. to dozen, lb.... 2. 8.2 19.859 
Bacon, boneless, Western Fowls—fresh—dry picked, milk fed—12 : rs 30 008 
Bacon, boneless, city Western, 60 to 65 Ibs. to dozen, lb.... pe atl 
Pickled bellies, 10@12 lbs. avg Western. 48 to 54 Ibs. to dozen, lb....32 
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